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Save one-half cent per pie on your 
crusts alone—yet have flakier, more tender 
crusts than ever before. 


International’s Flaky Crust Pie Flour requires 

as much as 15% less expensive ingredients than 
ordinary flours—cuts production costs way down. 
The scientifically controlled protein content 

and uniform granulation of Flaky Crust 

make the difference. 


nternational 


TELLUS G@ COR PAR FT 
coe Offices: Minneapolis 1, Minnesota 












Next time make it 
Flaky Crust—for crusts 
that are more tender 

and stay tender—longer 














“Bakery-Proved “Trademark 
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BREAD FLOUR CAKE FLOUR © RYE FLOUR 


w to solve your 
ur storage problem... 


ee BEMIS’ MULTIWALLS 


Bern Mgiivls, your flour ig well protected and easily 

Son YourStorage space is utilized to best advantage. 

Various grades of flour énjoy equally sanitary and con- 

‘vensigitt handling. Minimum investment in equipment. « 

* Bemis Multiwalls can providethe rough outside and 

smooth inside surfaces, too, forgilfer stacking and 
faster, cleaner emptying. . 


- 


SEMOLINA 


General Offices 
408 Pine St., Ht. Lovis 2, Mo. 
Sales Offices in Principal Cities 
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Win or lose, it takes a lot of energy 
to root for dear old Siwash! And 
look where plenty of that energy is 





coming from... bread! Yes, bread 
is 80 universally enjoyed in so 

) 
many forms... small wonder that 


it was chosen to demonstrate, and 
prove, the value of enrichment in 
the mass application of improyed 
nutrition! 





Just who established bread in this 
leading position? Why, the bakers 
of America of course! And as a 
qualified baker’s helper. ..as bakery 
flour specialists . . . we'd like to 
thump our chests a trifle, too. Be- 
cause so many bakers all over the 
nation rely on us for flour quality, 
performance, uniformity. 


If you are not making use of our 
specialized services (although a 
great many other leading bakers 
are), why not send a part of your 
business our way? We'll be happy 
to pay the freight on your call or 
wire .. . and give you the most 
pleasing product and service you’ ve 
ever had! 





Commander : 
-Larabee 


MINNEAPOLIS *« KANSAS CITY 
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The Northwestern Fil Rains Fail to Aid Wheat 
CUP NOT Wesel Leer NOVEMBER 5, 1957 : 
EXPORT MARKET PROJECTS—The U.S. Department of Agricul- In Australia as Plans Made 


ture has reported that 11 new export market development proj- 


Lanne eee cm atime wease em FOF Importation from Canada 


executive com- 





mittee of the Millers National Federation are pictured inspecting 


Though wid pread rains have fall export thi yeal hould be reserved 

the C-K Ranch at Brookville, Kansas, where they met recently Page 6 en over large area f wheat country for Australia’s most iluable mat 
U.S.-POLISH TALKS—New economic talks are under way between ay South Australia, Victoria and New kets, members of the federal partia 
the U.S. and Poland in Washington. Poland has expressed an South Wales, they have not been ment have asserted, Fears have been 
interest in securing more surplus agricultural commodities from sufficient to make any appreciable expressed that these markets could 

the U.S. oe i es ee ea ; aede Poge 10 difference to the expected outturt be lost permanently if Australia 


The Importation of wheat trom Car failed them in time of hortage 


—REGULAR FEATURES— ada is now being given serious con In New South Wak 


the main 
sideration 


wheat row! tat the situation 
Editorials : : 4 Flour Quotations 44 The crop is not expected to produce ha ‘ n de | Cl ibed i disastrou 
Mostly Personal 7 Millfeed Quotations , — much more than 64 million bushel Plans have been made to import 2.5 
Flour Markets x Stock Market ; Tere CTT and this, with a carryover of 42 mil million bushel { wheat from West 
Current Flour Production . 9 Convention Calendar er . 49 lion, an estimate announced by Sir ern Australia before the end of the 


John Teasdale, chairman olf the Au 
tralian Wheat Board, will ive an 
ivailability of only 106 


Programs to Prevent Treated Seed —— souk tik LA 


In addition, the Australian Wheat 


yeu Ih first hipment of 250,000 
bu due to arrive Nov 18 





The wheat board estimates that 95 Board is making preliminary arrange 


From Entering Food Channels Reviewed million bushels of wheat will be i ment for New South Wak to im 





able next year for home consumption port up to 20 million bushels of Ca 
ST. LOUIS—-Problen ind pro faced by any warehouseman who has “"4 Overseas markets. Domestic 1 nadian wheat, There has been some 
an chiens treated anni tenin . one or . hin of grain contaminated quirements are in the region of 74 criticism of this move, One member 
r ‘ Tye zy 1 nnel were by mercury-treated kernels million leavin an estimated export of parl iment \ that when wheat 
1 ! v A - . availabilitv of only ln ion bush vas imported from overseas in a pre 
meetin representa- GF J ( surve y “m- 
Aver : “anes iF DNA is now surveying its mem els. Even allowing th amount to go ious Grouth. nowious weeds ware in 
‘ ‘ Wain and eed ( : — : , a 
t} ‘ in Seed bers to learn more about programs out of the country will leave the troduced, He urge that the wheat 
i \ I ie \ ( ; oe — . ‘ »e ' : 
| | \ ¥ r ‘ | Agri that are practiced in various states to Carryove!l it dangerou I level from Canada hould be used for seed 
rac \ in aL ‘ na AY - 
é / lA prevent treated seed from entering of 11 million bushel purposes only 
i i ( ( i » . « . ; 
sa acini’ Mama GFDNA has food or feed channels Any wheat and flour available for Restrictions have been placed on 
warehousemen to be —_—— — the export of feed grains——oats, bar 
‘in , 


pink wheat” hazard and 


Politics and Agriculture: ley and corn -to avert the possibility 




















hen purchasin rain of wheat being used as emergency 
e been « ngled with feed for stock. Australia’s main cu 
treated n. Use of light to tomers for feed grat ire the UK 
letect t ited seed i common- Wolf Pack Ho Is f B Germart ind the Netherlands, Thess 
sal laa 0 a“ . elevators WwW or enson, eountrn will experience no hard 
pl . 
Che i nufacturer ire col- bad ? hip because there are huge supple 
rng ail guid fungicide treatments, IEUNE Oo Would Replace Him? vst prtcusny in meus 
whic » account fi hout 75% of ind Canada, Some business will be 
t t if By JOHN CIPPERLY, Northwestern Miller Washington Correspondent diverted to those countri trader 
One tat Mich in) pa sed a ty 
requirin that 1! chemically WASHINGTON~— The wolf pack of Democratic opposition wants him re Flour Situation Serious 
treat be colored. This statute the daily press is now in full cry to tained because of his alleged value in The situation of Australian flour 
d es] 1 comment drag Ezra Taft Benson, secretary of antagonizing the farm vot exports remains serious and prospect 
il! eed 1 chemical agriculture, out of Firing Mr. Ber no oseen Ké : for uppl ive described as thin 
his cabinet seat simple move which will win friend Traders in London report that the 
Rey tative I : rA and The possibility and influence farm the corn belt Australian Wheat Board will not 
NACA eneral pposed to a that Mr. Benson and Great Plain tate but thi i ‘uthorize any exports of flour after 
aera te law requiring treated might be coming ple answer presupposes that the ad the end of December, though thi 
red. S ns for to the end of the ministration has a replacement candi ction may be changed if the outturn 
road as a cabinet date and ; that the administration mprove 
tory law require gOov- officer was raised wants to win the 19 ita Australia uaranteed quantity 
to deter e the de- in The Northwest ——o under the International Wheat Agree 
ratior " enerally ern Miller for Oct rhi fore ! para iph und nent 19 414.000 bu... but only 2 
id lit 1 15, page 10, in an like a contradiction since it would br 693.000 bu. had been sold by Oct. 25 
I ipp ( analysis of the expected that all politicians wish to in the form of both whole grain and 
' " : lew of farm political win elections. But since politiciar unt flour 
—F 1 cori ind ther eeds problem There not enamoured of the bviou th 
{ hlen John Cipperty can be no doubt seeming contradiction require deeper 7S 
GFDNA ewed tl rk that that the GOP farm politicians want analysis of the long range strategy of . 
‘ Mr. Benson replaced, whereas the ( Pot 7 N M ll Pl d 
I | r hy coul elevato mini ! 
itor ew I anne 
nerat 1 exten ers in 
enting oo the suis. ne In Pakistan 
ed. GI NA al- . 
wolved. GFDNA al Cipperly Says: 
eee eee ee ; UZWIL, SWITZERLAND—Bublet 
@® Firing Mr. Benson seems like a simple move which will win , 
! Brothet the milling engineering firm 
friends and influence farmers but this simple answe presuppose { 
h headquarters here, h received 
USDA REQUESTS BIDS that the administration has a replacement candidate and al that the { ‘ 
idministration wants to win the 1958 c ! nal I ee ee 
mi 5 Pi ( We . > . * vr 10 ( npu Nn 
FOR RELIEF FLOUR ‘4 oe on . , flour mill at Hyderabad, Pakistan 
@ It must be considered that the administration politicias Ty , lant Te dail 
. ’ _ , if ev“ jan wi ave i i ‘ 
WASHINGTON—The U.S. Depart- sense that the wiser course might be to let the Democratic op ition | ty f 10 1 te 
‘ , , rrvillis capaci 0 ) metric tor 
ment of Agriculture is requesting win the congressional elections, and then put into its lap the probl ol { j { | 4A} I = i b 
s . | if ri 4 Fi nin W “4 
bids to process Commodity Credit bailing out the farmers before the 1960 election ’ 4 i ; - , id ' The 
z : = : eae 23 . Ouse in i concrete UD aINng bs 
ak a ' a = rpg Ib © Little short of desperate political decisions ca! ead off a bad nill is designed in what Buhler calls 
6,350 tb. flour oo a break in the prices of feed grains by the end of winte: ich desperate the most economical two-floor la‘ 
Peale t “ ep aa ws Ride ae devices could include a complete withdrawal of Commodity Credit yut vith roller mills and purifiers on 
or domestic rete! purposes Brine corn stocks from the market, with a substitution of I t the first floor ifters and dust collec 
due in not later than 4:40 p.m. (EST) bargain prices for the export ket T 
" ari JAYS wr the export market, t on the second, The maintenance 
Friday, Nov. 15. Successful bidders eT ' 
will be notified of acceptance not " 1e fact f tn matter reg irding the situa p juipped with a combined 
later than midnight (EST) Monday, ire really not as bad as the politicians represent gr d ! ind « rug iting machine to 
Nov. 25. Of the 23,866,350 Ib. flour @® The farm price outlook is described by some as p : 1 ol enable the operating personnel to re 
requested, 18,353,800 Ib. will be all- the precipice of a bad break, notwithstanding all the political guile corrugate the rolls 
purpose flour, 4,743,350 Ib. bread flour which can be contrived to stop it. But who can charge that Mr, Bensor Owner of the new mill will be Hy 
and 769,200 whole wheat flour. is the evil genius who contrived it? derabad Roller Flour Mills of which 
R. H. Dada is managing director 
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EDITORIA 





Self-Rising Flour Trade 


ALES of self-rising flour are expanding over 
S a broader area. Not only is more business 
coming from the 12 southern and southeastern 
states, traditional markets for the product, but 
from other states, too. Self-rising flour is going 
national on a far bigger scale than even the most 
optimistic members of the trade anticipated a year 
Or 80 aLXO 

The development in the trade was brought to 


the attention of the members of the National Soft 


Wheat Millers Assn. at their recent meeting in 
Durham, N. C, Thi egment of the flour milling 
business stands to gain from any expansion self 


rising flour may achieve and the members of the 
association have always taken a great interest in 
the work being done to increase acceptance of the 
product 

The expansion has not come by itself. Produc 
tion crews see to it that quality leaves nothing to 
be desired; the suppliers of ingredients have played 
a worthy part, one firm even financing a major 
survey that helped to pave the way for bigger and 
better business, while the representatives in the 
field have done some hard selling to get their prod 
uct acro Then there have been the pubiicist 
the people whose job it is to get the story of sell 
rising flour across to the consumer, They are by no 
means the least important members of the team 
because they are mentioned last of all 

The good product must come first and the ma 
chinery of selling to move the product must be 
efficient, or the work of the publicists would be of 


no avail. Team work is important in this suecce 


story and it is team work that is doing the job 
today 
Contributing, in an important degree, is the 


Self-Rising Flour Institute which has its head 


Oregon Wheatmen 


Hk Oregon Wheat Growers League is doing 
6 ipod ete work in the promotion of wheat 
sales in Far Eastern markets. Wheat— production 
to marketing represents the main sphere of 
league interest, but the officials and the growers 
themselves are not unmindful of the help that can 
he given to them by the flour millers as processors 
of their product for sale on both domestic and for- 
eign markets 
Established 25 years ago, it was instrumental 
in establishing the Oregon Wheat Commission in 
1947. In the past decade, the league's activities 
have expanded and thousands of tons of once-sur 
plus wheat have gone onto the markets of the 
world. Educational programs in Japan particularly 
have helped turn that nation from a diet of rice 
to one of wheaten products, at least as far as the 
younger people are concerned, That phase of ac 
tivity is being expanded to other Far Eastern coun 
tries with major benefit to the wheat industry 
Richard K 
league, recently returned from a six-week trip to 
Japan, Korea, the Philippines and Thailand. He 
was accompanied by Stanley Phillips of the U.S 


Baum, secretary-treasurer of the 


Department of Agriculture, for the department 
has a major stake in the league's activities through 
secured under the terms of 
Public Law 480. Accompanying them on the tou 


the supply of funds 


was Joe Spiruta, whose work in expanding wheat 
and wheaten products acceptance in the east has 
met with significant success 

Last week, editorial reference was made to a 
statement attributed to Mr 
ment had been signed for the provision of wheat 
under PL 480 for the Philippines. He had not made 
the statement and it was corrected 


jaum that an agree- 


quarters at Nashville, Tenn. The institute will hold 
its 24th annual meeting at Memphis, Tenn., Nov 
14-16 and there is evidence of great interest. Th 
program is attractive, not the least attractive ses- 
sion being a demonstration of the type of work 
now being done across 12 states by Miss Barbara 
Bowman and Miss Jeanne Priester, members of the 
institute’s educational program staff. This will be 
the same demonstration that the institute presents 
in schools and colleges 

Radio and TV play an important part in blan 
keting the sales area and members will hear ac- 
counts of what has been done in these fields 

The self-rising flour industry has come a long 
way in the past 24 years, organization-wise. It was 
on May 27, 1933, that the organizational meeting 
of the National Association of Manufacturers of 
Self-Rising and Processed Flours was held at Chat- 
tanooga, Tenn. The meeting was sparked by the 
need for the trade to put its house in order to 
conform with the provisions of the then pending 
Industrial Recovery Act 

The objects were to promote better condition 
in the flour trade particularly 


imong those engaged in the manufacture of the 


generally, and 
commodities known as “self-rising’’ and ‘“pro- 
cessed” flours; to encourage efficiency and better 
business methods among its members, and to pro- 
mote and preserve proper trade practices and fair 
dealings among the members with each other and 
vith the public 

Elected secretary at that meeting was Allen 
R. Cornelius. Today he is 
Rising Flour Institute. He has every reason to be 
proud of the org 


secretary of the Self- 


inization he ha erved so well 


for so long 


and the Flour Trade 


The editorial then went on to comment upon 
further news that plans were being made to ex- 
pand the demand for Pacific Northwest flour in 


the Philippines with PL 480 assistance. Critics o 


the plan suggested that PL 480 will succeed only 
in transferring existing dollar business into aid 
business, with no resultant advantages anywhere 
in the picture. 

The record of the Oregon Wheat Growe1 
League in its support of the flour milling trade is 
clear, but it occurred to the editor that in al! fair- 
ness to the league, the matter should be made 
crystal clear. He accordingly invited M1 
state the league's position. This he has done in 


saum to 


the following words 


“The Oregon Wheat Growers League is not 
encouraging the construction of the flour mill 
in the Philippines. The league also will not at- 
tempt to expand sales of U.S. flour with Phil- 
ippines currency soon to be available under PL 
180 unless this is the desire of the Millers Na- 
tional Federation with whom we cooperate 
very closely. There is no intention to encour- 
age sales of flour under 480, but only to ex- 
pand dollar sales if that is felt possible by the 
U.S. flour millers as represented by the fed- 
eration.” 


MEMO ON WAGES—It is not simply a matter 
of getting higher wages. Wage increases which 
merely result in price increases are wrong because 
they rob the customer.—Walter Reuther, U.S. 
labor leader speaking to Britain's Trades Union 
Congress at Blackpool. 
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National Agricultural AIB Adds Four 
Cnet alh Atal ee UNITED STATES EXPORTS OF WHEAT FLOUR 
| September, 1957 Board Members 
S ated Nov. 18-21 Country or crea Cwt. Country or area Cwt . . . oo 
WASHINGTON Fxte! _ ee 4.195 Wanetavic at CHICAGO. -Throuch a revision of 
: ‘ Mexico 330 Lebanor 4.924 its by-law the A rean Institu'e 
econon ind hon management ecclinteniin 5 878 Sonal 880 of Settow bes tnnseneel | neater 
pecialists from 46 state Hawaii and os ct + gpa s pie _—s. b 9 aes membership to 19, with two ike 
Puerto Rico will meet in Washington ames” 12174 Bahrein “60 ? and two allied members now added 
N 18-21, for the 5th National Nicaragua 17,364 India 2.073 - 
Acricuitural Out] * Conference Costa Rica 20,884 Thailand 4 794 Names of the new members were an 
Panama Repub 28,685 Indochina 1,835 nounced at the institute's recent an 
Representatives of the U.S. Depart Canal Zone 2,042 = British Malaya 5,860 a 
: ae sd - “ bi Bermuda 2,092 Philippines 121/418 nual membership meeting, They are 
men Agriculture s irketing, re- Cuba 125,513 Portuguese Asia 555 Joseph E. Franz, United States Bak 
ae, Satin specs, Somer. ae es fee ca "BE | ersc'nc, Porttand, Ores 4:'P- Cash 
“ae ween lees rate Dominican Republic ” 4 reowen 2 ons Fuchs Baking Co., South Miami, Fla.: 
srs ) I the ‘omen ! ; vi ch ape Barbados : . oo ves 3 509 Japan & N ' / ; $00 a ee og? Sabeomng - “sn 
red by USDA Le war do yee al yt eS sed longs 5... 08 Chicago; and George Pillsbury, Pills 
; Colombia 2'199 Morocco 3,700 bury Mills, Ine., Minneapoli 
Cc 1. Ferguson d trator ol Venezuela 245,392 Ghan. 131,730 The board vacancy resulting from 
the federal extensior ervice and a nel ane Matt So og OT de + aoe the death of Milton Petersen of 
chair n of the conference, said the Peru 9,144 Madeira Islands 692 Omaha has been filled by Graham 
four-day meeting will be devoted to ae oka la ea Atrica ro MeGuire, Lakeland Bakeries, Inc.,, St 
tudy the nationa nd interna Norway 31,496 Belgian Cong: 42,447 Cioud, Minn. With his election to the 
One: ccOncnwS cutee long-time ol a 15°63! ritich cock Ate 4 ; 180 chairmanship of the American Bakers 
agricultural trends and the immediate Belgium & Luxenbourg "607 Other 5,630 Assn. board of governors, William M 
it k f igriculture, including spe- a: ns aa y ? ae “an | 965 555 Clemens, St Trausch Baking Co 
cific agricultural con cite Dubuque, Lowa, becomes an ex-officio 
l"} nference will pen with an Compiled by the Washington Office, Millers National Federatio From off 11 U.S. sources member of the institute's hoard 
i I John W. Evans, deputy Other board members presently 
direct f the office f intelligence erving are: F. W. Birkenhauer, Wag 
research, US. Department of State. U§DA Reports on New Export Market __ 1» Bokine Cor. Newark; Louis F 
ff the world situation as it affects Caster, Keig-Stevens Baking Co.,, 
the yutlook for agriculture A panel bd 7 Rockford, IL; Paul Chapman, Chap 
of leadi: iricultural ernmental Development Projects in September man and Smith Co., Melrose Park, 
ind business spokesmen will discuss Iii Paul Clissold taking Industry, 
implications of the world situation to WASHINGTON—The U.S. Depart- and trade group contributions of $96 Chicago: Fred L. Cobb. Cobb's Sunlit 
ry ture. The afternoon session of ment of Agriculture has reported 000 in funds, personnel, services and Bakery, Green Bay, Wi Harold S 
the first day will be d ted to study that 11 new export market develop other contributions. New projects in Mitchell, Chicago; Peter G. Pirrie, 
f the ational economic ituation ment projects were approved in Sep- cluded: West German it of food Bakers Weekly, New York; Ernest L 
ind out k for 1958 tember involving work expenditure inspectors to the US irranged b Southwick, Farm Crest Bakeries, Inc 
The morning progra Nov. 19 wil] totaling $765,000 in 13 countries. This FAS; Italy, visit of wheat technician: Detroit; G. Cullen Thomas, General 
cents n the agricultural and familys compares with nine new projects to- to the U.S. carried out by the Ne Mill Tix Minneapolis; Daniel J 
ivin tlook for 1958, and the after taling $207,000 in August and brings braska Wheat Growers Assn ind Uhrig, American Bakeries Co., Chi 
noon program will center on the ef- the total for July-September to 33 Spain, trade fair activities by FAS cago; Arthur Vos, Jr., Macklem Bak 
fect f marketing changes on the Projects totaling $2,017,000 New regional projects approved in ing Co., Denver; and Walter D. War 
outlook. Topics for discussion include Export market development proj cluded cotton promotion by the Cot rick, J. R. Short Milling Co., Chicago 
nutritio1 research ind education ects are designed to maintain, expand ton Council International in Burma Officer reclected were: Louis E 
narket costs and domestic and or develop new markets for U.S. agri- India, Indonesia and Korea ind a Caster, chairman of the board; F. W 
foreic) rket development cultural commoditic as authorized wheat market survey by the Nebraska Birkenhauer, vice chairman of the 
The last two days of th conference by section 104 (a) of Public Law 480 Wheat Growers Assn. in Austria, Fin board; Howard ©. Hunter, president; 
vill be devoted to the outlook for Participation as cooperators unde1 land, West Germany, Greece and Joseph A. Lee, treasurer; and Paul 
pecif ricultural ¢ nodities and project agreements is open to private Italy. With these addition 36 trade Chapman, secretary 
r living traae groups, research organizations groups have entered into market de nes twee STARE P 
and institutions such as land grant velopment agreements with USDA ° 
: colleges. Projects are also carried out ie il of market development Enid Elevator 
DIRECTORS REELECTED by the Foreign Agricultural Service rojects depends upon availability of 
NEW YORK At the recent annual independent of trade group partici ome benefit to U.S. agricultural ex Damaged by Blast 
, f shareholder f the Amet pation ports, whether trade groups concern ENID, OKLA Damage totaling 
nM es Co. the f ng direc The September approvals bring to- ed represent broadly U.S. commodity $100,000 occurred at Johnston's Ele 
tor vere reelected eC] J sJabb tals for this program since the latter interest harmony with U.S. foreign vator kenid when an explosion 
Adolf A. Berle, Jr., Frank M. Chap started in July, 1955, to 145 projects policies and proposed financing. No wrecked the headhouse. The blast was 
n, Morton L. Deit« Abe Forta totaling $10,980,000 in 28 countries cooperative project with a trade group presumably caused by accumulated 
Robert mo! Felli latoff, Frank Projects approved in September in- will be approved unle there is a sul dust. No one was injured. The ex 
C. Staple Felix Taussi Richard S cluded USDA contributions of $668.,- stantial contribution by the trade plosion touched off fires which added 
Tau nd Lawrence G. Washburn O00 equ valent in foreign currencies group to the loss at the elevator 








BRANCH MEETING 
A coor fiM BY ABA 
maw CAWAY «00PM ove Assi 


wrr'~ PREMIERE 
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AWARD—During the annual convention of the American Bakers Assn., Roy the effectiveness of niacin, one of the enrichment factors, in control of this 
Nafziger (left), chairman of Interstate Bakeries, Kansas City, Mo., received deficiency disease. Mr. Nafziger is the first baker to be awarded the gold loaf, 
a gold loaf of bread from Lewis G. Graeves, Chas. Schneider Baking Co., (Center) Hecht's Bakery, Inc., Bristol, Tenn., was well represented at the 
Washington, D.C. Mr. Graeves, as former chairman of the American Bakers convention. Pictured in the convention hall of the Hotel Sherman are Herbert 
Assn., presented Mr. Nafziger with the ABA past chairman's medal, a certifi- J. Woods, president, and Guy Thompson, plant manager. (Right) Also among 
cate of appreciation from the association, and the gold loaf. The loaf was pre- the delegates to the 60th annual convention were Arthur W. Lowenberg of 
sented in 1956 to five leading scientists who were major factors in bringing en- Lowenberg Bakery, Inc., Ottumwa, Iowa, left, and Howard LeMar, president 
richment of bread into being and a loaf was presented Oct. 21, to C. A. of the P. F. Petersen Baking Co., Omaha, Neb. Attendance was higher than 
Elvehjem, University of Wisconsin, for his research work on pellagra, proving last year, with over 1,500 registered. 
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MNF Executive Committee Views Ranch Progress in Chemical Control of Rust 
: Outlined at Nebraska Wheat Show 





TAKING TIME OUT from their recent meeting, members of the executive 
comonittee of the Millers National Federation inspect some of the cattle at 
the ©-K Ranch near Brookville, Kansas, where the meeting was held. (The 
Northwestern Miller, Oct, 29, 1957, page 8.) The ranch is owned by John J 
Vanier, president of Western Star Mill Co,, Salina, The group includes, left 
to right, J. L. Rankin, Pillsbury Mills, Inc., Minneapolis (for Howard W. 
Piles); M. A. Briggs, Austin-Heaton Co,, Durham, N. C.; Herman Steen, vice 
president, MNF, Chicago; Donald H, Wilson, Eckhart Milling Co., Chicago; 
G. S. Kennedy, General Mills, Inec., Minneapolis, president, MNF; Henry D. 
Pahl, Mennel Milling Co., Toledo; J. A. Mactier, Nebraska Consolidated Mills 
Co., Omaha; Kenneth R. Fisher, Fisher Flouring Mills ©Co., Seattle (for John 
Ll. Locke); dohn Tatam, International Milling Co., Minneapolis (for Charles 
itv); Henry BE. Kuehn, King Midas Flour Mills, Minneapolis; Lestie A. Ford, 
Shawnee Milling Co., Shawnee, Okla.; Robert V. Harris, Harris Milling Co., 
Owosso, Mich.; John R. Murray, Quaker Oats Co,, Chicago; Frank A. Yost, 
Hopkinsville (Ky.) Milling Co., and Mr, Vanier. 





MR. VANIER HAS THE LARGEST herd of registered Hereford breeding 
cattle in the U.S. Here he and Mr. Kennedy, left, rub the back of one of the 
bulls on the ranch. The pictures were taken by Joyce Hale, daughter of Mr. 
Vanier 





within 90 days after sale of the wheat 
Gov. Docking said the commission es 
timated refunds of le than $1,000 
would be requested 


Progress on Kansas 
Wheat Promotion 


Tax Plan Told 


TOPEKA, KANSAS-Gov. George 
Docking has announced that the Kan 
sas Wheat Commission collected 
$117,939 through its  two-mill-per- 


Under the enabling legislation, the 
state skims off 20% of the state tax 
for the state general fund. Gov. Doc! 
ing said, that even so, “this is one 
of the best financed state agencies 


bushel levy on wheat since June 1 Gov. Docking added that the com 
Gov. Docking said this was gross col- mission, with headquarters in Hutch 
lection ind would be subject to re- inson, has requested a budget for th 
funds demanded by wheat producers next fiscal year greater than th 
Ihe nmission was set up by the tax raised this year on a skimpy 
1957 | is legislature to conduct an Wheat crop, He did not give th 
educat ‘! and publicity campaign exact budget request 
for wheat and to find new markets “We're going to call them in and 
for the grain. The tax, at two-mills- try to check upon their operations,’ 
per-bushel at the time a grower sells Gov. Docking said. “We don’t know 
his wheat, went into effect June 1. much about the workings of this 
Those not wishing to pay the tax commission, and we want to find out 


may. under the law, apply for refunds what's going on.” 


YORK, NEB.—Progres chemi- 
cal control of rust disease in wheat 
was outlined here Oct. 31 t persons 
attending the 15th annual 
Wheat Show 

Dr. J. M. Daly, plant pathologist 
at the University of Nebraska, report 
ed that despite succes 


breeding 


rust resistant varietie LOSsé in 
spring wheat areas have run into mil- 
lions of dollars each year nee 1950 


Nebraska has escaped damage oO 
far because of dry, hot weather. But 
ill varieties of wheat grown in the 
state at present could suffer extensive 
losses due to rust, Dr. Daly warned 


Supplementary Methods Needed 

Dr. Daly said it is important to find 
supplementary control methods be 
cause rust fungus can breed new 
strains that will attack disease resis 
tant varieties. Until new varieties can 
po ible 
to help combat rust with systemic 
toxic chemicals 


then be developed, it may be 


The chemicals penetrate into the 
plant, become generally distributed 
ind kill the rust before it has a 
chance to spread and become dama 
ing. Work at the University of N« 
braska Experiment Station has dem 
onstrated this type of disease control 
is most feasible for wheat areas in 
the state, Dr. Daly said 

Agricultural chemical companies 
have produced compounds effective 
in laboratory and greenhouse experi 
ments in control of rust. But control 


of disease under growing condition 
in the field has not been completely 
itisfactory, Dr, Daly said. Presently 
the Nebraska Wheat Commission is 
upporting basic research on the 
chemical method of solving the rust 
problem, he added 

Judson Evans, Washingtor DAC 


issistant to the general sale man 
iger in charge of grain sales for the 
Commodity Stabilization Service 
talked about government programs 
for the sale and disposition of wheat 
ind other agricultural commodities 


Problem Commodities Cited 
Mr. Evans pointed out that the gov 
ernment programs have liquidated in 
ventories of many commoditic But 
wheat, corn, cotton, cheese and tobac 





Increase in Freight 
Rates in Ohio 
Authorized 


COLUMBUS, OHIO The Public 
Utilities Commission of Ohio has au 
thorized a general increase of 7% in 
Ohio railroad freight rates, subject to 
pecified exceptions and hold-down 

It was estimated that the increase 
plus one granted earlier this year 
will mean about $4 million in addi 
tional revenue yearly to the railroads 

The commission action followed 
that of the Interstate Commerce 
Commission, which last month grant- 
ed a similar increase 

The railroads a year ago asked both 
PUCO and ICC for a 15% rate in 
crease. The next month they asked 
for a 7% emergency increase, which 
was granted. The emergency increas« 
went into effect in Ohio Feb. 14. Ohio 
has 17 railroads operating in the 
tate, but only 10 are considered 
‘principal operators.” 

The rate increase for coal amounts 
to 15¢ a ton, part of which went into 
effect under the emergency increase 
otal increase for grain and livestock 
products is 9% 


co still are considered the commodi- 
ties presenting major problems 

Mr. Evans touched briefly on the 
program which provides export sub 
sidy payment for wheat to keep the 
U.S. in world markets. The speaker 
noted that the world price of wheat 
is about 30% under the domestic price 

Another speaker L. E. Caster 
Rockford, Ill., chairman of the Ameri- 
can Institute of Baking, urged wheat 
growers to plant varieties of wheat 
that will produce flour from which 
the baker can bake bread that will 
appeal to the American homemaker 

A survey made by AIB showed that 
the consumer prefers a loaf of greater 
volume rather than more compact 
bread. Mr. Caster said flour must be 
of good quality and quantity of gluten 
to produce bread of good volume 


Re ME GTAP re 


Son of Burrus Mills 
Man Dies in Crash 
Of Air Force Jet 


KANSAS CITY—A jet plane crash 
in the Atlantic Ocean off Cape Cod 
Mas has taken the life of Lt 
Michael W. Clemens, 22, son of Mr 
ind Mr Michael J. Clemens, Kansas 
City. Mr. Clemens is a grain clerk for 
Burrus Mills, Ine. Lt. Clemens was a 
navigator and observer on an F-&9 
which apparently crashed into the sea 
on a routine flight Oct. 23 


Annual Baking 
Course for Allied 


Personnel Arranged 


CHICAGO—tThe ninth annual short 
course in baking for allied personne] 
will be offered by the American Insti- 
tute of saking Jan. 6-17, 1958, as 
part of the institute’s continuing pro 
gram of education for the industry 

The course was started in 1952 at 
the request of the milling companies 
secause of its success in giving non 
bakers a basic understanding of bak 
ing problems and helping them to talk 
the baker language, it has been ex 
panded to include men in all the allied 
trades (equipment, ingredient, and 
supplies) 

The 1l-day course will be taught by 
institute staff members. It will in- 
clude eight half-days of shop experi 
ence in mixing, makeup and scoring 
of bread, cakes and sweet goods. The 
entire bread-making process will be 
explored 

Enrollment is limited to 32, and it 
is advised that application for the 
course should be made as soon as 
possible 
$300 


Tuition for the course is 


Further information can be ob 
tained from the Registrar, American 
Institute of Baking, 400 East Ontario 
St., Chicago 11, Ill 





PER CAPITA FLOUR 
CONSUMPTION 


WASHINGTON — The agricultural 
marketing service of the U.S. Depart- 
ment of Agriculture, in its 1958 out- 
look issue of the National Food Sit- 
uation, retains the figure of 119 Ib. 
as its assessment of the per capita 
consumption of wheat flour in 1957. 
The 1956 figure was 121 Ib. 
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M O S TL y P E R S$ O N AL Milling Executive  APPONTED “ 


LONDON—The appointment of W 


In paieiapetieg Dies — ©: Puxgan as secretary of the Inter 














AS a a hanges—jonn C. Geiss, manager of the Archer-Daniels national Wheat Counc Ws an 
I iffice is the new manager of the firm’s Cleveland WINNIPES Harry ' n, pre Sennees Sy 5. Sneee gan — 
icceeding | it St. Louis is Louis H. Price. At Cleveland, Mr. Geiss idl nt * the St. B face G nd eon gig | pean dlag sae yo og " rom 
Gerald C. Berry, who was transferred to Detroit when a branch sales capig- : - 7A mai Led : - pre oo Seeatt reported ined his 
pened tl y ADM last August hi te Oct 29 Hi ask 4 R "country’s participation in the 1956 
sia. Mr Gr h camo ¢ ( ¥ x ; agreement had been approved and 
Manager Transterred—a. ©. Anderson, manager of the 1921 and ase ee ts ‘ oe ry that the instrument of acceptance 
n mill f l tana Flour Mills Co.,, has been transferred to a new wae Mor see , Ly ' would be deposited shortly. Mr. Dug- 
posit it the com] plant at Bozeman. The Harlowton mill suspended a wes mm ; - af Gar OG ae : gan has been in the agricultural de 
1 recent] Vir. Anderson has been active in community affairs and Genin Weehane hie at ; +A partment of the Australian govern 
led the Harlowton school board ine Product ; Ltd d president of ment since 1934, serving in numer 
Cresent Cold Storage. Ltd 1 Cre ous posts there. His latest assignment 
v eteran Retires—Jjames E. Miller, one of Idaho's veteran eleva- ent Storage and Transf td was that of secretary of the Aus 
has retired after 37 vears of service with Midland Elevators ; tralian Agricultural Council The 
nanager of the firm's Rexburg branch during 29 years of his service fe ; IWA post had been vacant since the 
CANADIAN RYE EXPORTS resignation of Gordon Fraser who is 
Halston Vv -f’ to Retire—t. C, Stevenson, vice president and WINNIPI bs No Canad ryt now with the Foreign Agricultural 
sales fo he Ralston Purina Co. and a member of its board of exported in September and the 20,000 Service of the U.S. Department of 
has announced his retirement, effective Dec. 1. He will continue bu cleared in August went to the Agriculture. Mr. Duggan is u grad 
ber of the board and will act in a sales advisory capacity when U.K. During the first two months of uate of Sidney University tn Aus 
led Stevenso! ed Ralston Purina as a junior salesman in 1921 the 1956-57 crop 1,031,000 bu. of ry tralia where he received honors in 

H Mrs. Stevenson continue to live in St. Louis moved for export and of tl 951,000 the field of agriculture 


bu. went t the I 








111 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clea. 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 


GEORGE URBAN MILLING CO. BUFFALO, NY. 

















Flour Millin«a Scholarshi DS—Pictured are the recipients 
of flour milling schol 4 for the current — at Kansas State rsa Be Proud re) Your Job, 


Seen on the front row, left to right, are Mart H. Cooley, Willis E. Easter and 


Loren A. Brown dr. Back row: Peter M. Pollock; Ormund M. Isaacson and as We Are res ij Ours, for 
Robert L. Mall j 





Absent because of influenza were Jerry L. Kintigh and Harris 
Laing. John A. Johnson, acting head of the department of flour and feed 
milling industries, reports that 140 students have enrolled in milling this 
semester, an increase of 25 over last year. 


Sw iss v isitor—r: rnest Roth, Buhler Bros., milling engineers, Uzwil 


*. + 
Bread is the 
ind, has be juse guest at the home of Mr. and Mrs. Harry A. a 
Bullis Wayzata, Mir Vit Bullis is chairman of the board of General Mills > dd 
] I toth is a frequent isitor to the U.S. and he ha poken before a ra tu : WIT Pp . 
trace ! technical matter 


Peav ey Appointments—witon E, Krause, assistant secre 
anager of Omaha Elevator Ce Omaha, Neb., ha 

! n {f the country elevator division of F. H. Peavey & 

Everett J. Kirk of th nternal auditing staff in Minneapolis 


n On 


MIN F v isttor—, J. Sowden, president of the New Era Milling Co 


Cit K 1 at the Chicago offic f tl Millers National 


hi 


will replace 


Out of ms ene an Artman, dit 


ector of le ft the Acme 
( has re | fro Rochester, Minn., where 
Clinic. He is reported to |} proving in health 


International Wheat Agreement Sales 
For Oe; 23-29 Total 1,382, 000 Bu. | 
INGTON The U.S, Department of Agriculture has reported tha GIBRALTAR KANSAS BEST 





dit Corp. confirmed sales of 
ling wheat and wheat flour in tern of wheat 
nder the International Wheat Agreement against Flour Flous 
es for the ncluded 198,621 ewt. flour (460,000 bu. in wheat e ° 
t) ne oa, D bu wheat. The importi: count principally in The Consolidated Flour Mills Co. 
ne aera yptest tog fr e US ince the opening of quotas for the 1957-58 “In the Heart of Kansas” 
13,617,000 bu. Cumulative sales by Canada are 25,678,000 Wichita, Kansas 


lia 2,693,000 bu 
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Sharp Rise in Flour Prices Brings 
Scant Inquiry From Buying Trade 


FE LOUR prices increased in the 

even-day period ending Nov. 1, 
principally as the result of wheat 
advances, some government 
flour buying, and general bullishness 
in other grain markets. There were 
indications, too, that millfeed weak- 
have by no means been over- 
thrusting the burden of wheat 
costs back on stronger flour returns, 


price 


tM ( 


come 


Southwest flour prices were up ap- 
proximately 10¢, while springs ad- 

inced 3 to 5¢. Neither advance at- 
tracted more than passing interest 
from bakers and jobbers whose ideas 
of workable levels were already 20 
to 40¢ lower than mills cared to meet 
before the latest advances. Buyers 
with supplies sufficient to last until 
the new year continued to draw on 
these old bookings, while others with 
more supplies continued to 
make hand-to-mouth purchases to suit 
immediate requirements 

Sales by mills of the Southwest 
amounted to 41% of five-day capa- 
city, compared with 25 to 30% in the 
tates and 31% in the spring 
wheat mills area, 


limited 


central 


The demand for clears improved 
in the spring wheat mills area, but 
appeared to be littl changed in the 
southwest from the previous week, 
when Interest was lacking and de- 
mand slow. The family flour busi- 
ness was generally good for this 
time of year but littl changed 
from the previous week, 


Production by mills of the U.S. 
amounted to 104% of capacity for the 
week, compared with 107% the pre- 
vious week and 106% a year ago, 
Production inereased at Minneapolis, 
in the interior Northwest and the 
Northwest, but declined at Buffalo, 
North Paeifie Coast, and for 
mills of the central states and the 
(See tables on page 9.) 


Northwest 


Minneapolis: Spring wheat flour 
prices climbed another 3 to 5¢ last 
week, widening the gap already made 
between bakers’ and jobbers’ ideas of 
buying levels on the one hand and 
mill quotations on the other, The rise 
venerated no buying interest beyond 
hort term commitments neces- 
sitated by low balances. Since Aug. 
30 local flour quotations for bakery 
have climbed 30 to 40¢, which 
mill representatives estimate is about 
the difference mentioned when work- 
levels are discussed. 


on the 


Southeast 


“a lew 


pad price 

Actually, springs last week were 
literally maneuvered into a_ better 
competitive position with Southwest 
flours. Wheat prices and flour quota- 
tions for hard winters rose more 
sharply than for springs, narrowing 
the price differential between the two 
in favor of springs. 

Mill officials here expressed the 
view last week that the only change 
which could bring on large scale buy- 
ing in the near future would be a 
drastic price revision to the levels 
which prevailed when heavy buying 
was consummated last summer. This, 
they point out, is not likely in view 
of rising wheat costs on the one hand 
and the failure of millfeeds to come 
to life on the other. 

Shipping directions continued to 
range from fair to very good. Ship- 


ments by spring wheat mills for the 
week amounted to 104% of five-day 
capacity, compared with 90% the pre 
vious week and 100% a year ago 

Spring wheat clear flours were re- 
portedly in little better demand, with 
prices at some mills up 5 to 10¢ from 
the previous week 

Family flour sales remained fairly 
good and little changed from the pre 
vious week 

Running time generally ranged 
from just under 5 to over 5 days Pro 
duction by mills at Minneapolis 
amounted to 108% of capacity for the 
week, compared with 104% the pre 
vious week and 107% a year ago 
Production by mills of the interior 
Northwest amounted to 111% of ca 
pacity, compared with 109% the pre 
vious week and 107% a year ago 
Production by mills of the Northwest 
amounted to 110%, compared with 
107% the previous week and 107% a 
year ago, 

Quotations Nov. 1, 100 Ib. eotton 
carlots, Minneapolis: Spring standard 
patent $6.02@6.17, short patent $6.12 
6.27, high gluten $6.3776.52, first 
clears $5.2205.57, whole wheat $6.07 
; family flour $6.55@ 7.45 


@b6A1T: 
Southwest 


Kansas City: Government busines 
bulked largest in sales by hard winter 
wheat mills last week. Bakery and 
family flour interest was light. Sale 
amounted to 41% of five-day capacity, 
with well over half of it in the gov 
ernment and export category. A week 
earlier sales amounted to 20%, and 
a year ago they were 49% of capacity 

Bakery sales continued in the skim 
py class again last week, with the 
regular p.d.s. business supplemented 
by only an occasional sale for fill 
in purposes. Several independents 
bought small quantities of flour when 
prices started advancing, but the rest 
of the trade displayed very little in 
terest. Covered until the first of the 
year in most cases, the bigger buyers 
can see no reason for extending their 
positions at this time. Prices were up 
as much as 15¢ sack, but a belief pre 





Prices reported in The Northwestern 
Miller's market reviews are for flour 
packed in 106-lb. cotton sacks un- 
less otherwise specified. Mill list 
prices are quoted in the principal 


manufacturing centers and sales 
prices in the larger distributing 
centers. They represent average 


wholesale levels and do not take 
into account high or low extremes 
at which occasional individual sales 
may have been made. 











vails in the trade that the values will 


work down instead of going higher 
Shipping instructions were rated 
from fairly good to very good 
Family flour bookings have been 
lacking, but directions are generally 
pretty good, though some mills are 


iying they should be better for this 
time of year. Nationally advertised 
brands were unchanged in price, but 
ome independent brands were 10¢ 
tronger. 

Export interest has not been rush- 
ing. Cuba has been buying rather 
heavily recently in anticipation of an 
increase in ocean rates by December 
Otherwise, sales have been limited 
France is reportedly selling its flour 
cheaply, taking away some of the ex 
port markets that were available last 
year when France's wheat crop was 


poor. The trade is still talking about 
a 900,000 sack booking to Brazil 
which was consummated tv weeks 


ago. This was the largest such sale 
put together in a long time, it is said 
Domestically, there is scant 
est in clears. Prices are 


inter- 
i little stron- 
ger on the first clears but 
the low grades 

Quotations, Nov. 1, cotto carlots 
Kansas City: Hard winter wheat 
short patent flour $5.63@5.68, stand- 
ard 95% patent $5.53@5.58, straight 
grade $5.48@05.53, established brands 
of family flour $6.55 @ 7.30; first clears 
with 13.50@14.50% protein $4.8575 
first clears with 11% protein $4.704a 
(Tu to MARKET SUMMARIES, 


te ady on 








Durum, Semolina Sales Slow 
As Prices Remain Strong 


etn and semolina prices were 
unchanged during the seven 
day period ending Nov. 1 as offering 
continued to just about offset mill 
grind. Macaroni manufacturers, with 
backlogs still sufficient to meet re 
quirements, showed little interest in 
buying. 

Durum arrivals at Minneapoli 
again averaged 180 to 200 cars for the 
week, as has been the case for some 
time. 

In the East, sales of semolina and 
other durum products were also slow 
with some of the lack of activity 
credited to warn 
weather, Durum mills were reported 
ly putting out a fairly heavy grind 

The new period opened Novy. 4 with 


unseasonably 


some mills indicating an intention to 


drop semolina quotations, despite un 
changed wheat prices, to meet com 
petitive prices of other mills 


Production by durum mills for the 
week amounted to 107° of five-day 
capacity, compared with 112’ the 
previous week and 98% a year ago 


Prices on durum wheat delivered 


it Minneapolis Nov. 1 were as fol 
lows: 

Choice No. | amber or better $2.36@2.41 
Choice No. 2 amber or better 2.35@2.39 
Choice No. 3 amber or better 2.33@2.38 
Medium No. | durum or bette: 2.26@2.35 
Medium No. 2 durum or better 2.24@2.34 
Medium No. 3 durum or better 2.22@2.32 


DURUM PRODUCTS OUTPUT 


Durum products output of mills reporting to 


The Northwestern Miller, in sacks, based on 

five-day week 
5-day wk Wkly % 

ca pro of ca 

pacity duct pacity 

Oct. 28-Nov. 2 1$7,500 168,403 107 

Previous week 157,500 *176,317 112 

Year eg 156,500 153,562 98 

Crop year 

production 

July |, 1957-Nov. 2, 1957 *2.934.323 

July |, 1956-Nov. 3, 1956 2,645,631 

"Revised 
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Abundant Supplies, 


Weather Depress 
Millfeed Prices 


M ILLFEED prices were 50¢ to 
$1.50 lower than the previous 
week in the seven-day period ending 
Nov. 1. The decline was credited to 
abundant supplies in most markets, 
as reflected in the latest U.S. De- 
partment of Agriculture feed grain 
report, and to warm weather which 
sustained some pastures. Many mills 
fairly hard to keep 
ahead of new pro- 


were pressing 
supplies 
duction 

Formula feed demand in the South- 
west last week was generally rated 
only mediocre and only an occasion- 
al mill reported business enough to 
warrant running more than a normal 
week. Average running time was five 
days, two shifts, with some of the 
than full 
strength. Cattle feed was moving well 
for some mills. Others reported that 
this business had not started for them 
or they felt the first surge following 
the cold snap and then slacked off. 
Excellent growth of winter grains 
was providing grazing for cattle. This 
situation is different from last year 
when drouth slowed this growth. A 
sharp touch of winter would probably 
bring cattle into the feed lots and 
bring an increase in business, several 
feed men said. 


moving 


second shifts at less 


Hog rations seemed to be holding 
their own, making up a good part of 
the volume. Dairy feeds are also in 
pretty good demand 

With more and more turkeys com- 
ing to market, turkey feed business 
was falling off quite rapidly. Laying 
mash was moving reasonably well, 
despite a dip in the end product mar- 
ket. Broiler feed demand was reduced 
somewhat by replacement cutbacks in 
certain areas 

Minneapolis-St. Paul area feed mills 
were knocked out of action for two 
hours Oct. 31 by a 100% electrical 
power failure which affected the en- 
tire metropolitan area. The result was 
a loss in production time, workers 
being almost completely out of ac- 
tivity, disruption and delay in truck- 
ing and rail schedules and the neces- 
sity for some overtime to make up the 
lost output. Some equipment, like 
boilers, needed special attention to be 
placed back into normal operation 


Millfeed prices turned a little 
stronger but oilseed meals, protein 
feeds and molasses prices averaged 
lower. Tankage and meat and bone 
meal took declines of up to S5 in 
the week, these being attributed 
to increased production and a slow 
demand. 


The feed business was still only 
moderately good in the central states 
during the week ending Nov. 1, and 
it was thought it might continue to 
be that way for a least a few more 
weeks 

Feed prices remained fairly stable 
during the period. 

Most mills were running on a five- 
day basis, with some reporting about 
a two day backlog. 

Mills in the Northwest, Southwest, 
and at Buffalo, representing 75% of 
the combined flour milling capacities 
of those areas, reported production of 
53,506 tons of millfeed last week 
Production for the current week com- 
pared with an output of 53,743 tons 
in the previous week and 54,820 tons 


in the corresponding week of a year 


ago. 


: 
- 
: 
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Bullish Price Pressures Push 


Wheat Futures 
NUMBER of bullish factors 
A which have been hovering in 


the kground moved to the front 
dur the seven-day period ending 
N 1 to push wheat futures up 
harply from the previous week. 
These factors included strong indica- 
tions that free wheat supplies will be 
lower in the months ahead, the possi- 
bilit f improved exports, and a gen- 
eral strengthening of securities 
Cl in prices ri vheat futures 
No 4 were: Chica December 
$2.19 March $2.24 May $2.20, 
July $1.98%, September $2.0014; Kan- 
sas Cit December $2.13%, March 
$2.18! May $2.11%, July $1.92%; 
Minneapolis—December $2.305%, May 
S2.26 
The rise pushed basic December 
contracts at Chicago and Kansas City 
1% and 1%¢ higher, respectively, and 
the Minneapolis December 2%¢ high- 
er. Deferred futures at Kansas City, 
held back by the excellence of new 
crop plantings and growing condi- 
tior broke out with some of the 
harpest increases of recent weeks 
Basic strength seemed to stem from 
eneral opinion in the trade that 
free wheat supplies in the months 
head will be considerably lower than 
est ted earlier. Thi viewpoint 
vent hand in hand with estimates 
that forthcoming vernment reports 
\ further curtailment of free 
upplic by heavy, additional wheat 
impoundings for the last half of Sep- 
tember. Some sources estimated these 
dditional amounts of wheat placed 
unde in at as much as 14 million 
bu ne 
General firmness of prices came, 
i from reports last week that the 
U.S. will listen to requests from Po- 
land f idditional wheat, and that 
uch requests may be granted, there- 
by cutt more deeply into supplies 
Some basis for optimism on this point 
centered around persistent sovern- 
nent statements that wheat exports 
for the crop year will reach 400 mil- 
lion bushels as predicted earlier 
Again on the bullish side, there 
vere reports of mill buying to replace 
vheat used in grinding for recent 
flour commitments to Brazil. Domes- 
tic marketing of wheat in some areas 
t week held prices up by falling 
just short of meeting the needs of 
Indirectly, wheat prices were sus- 
tained during the period by some re- 
covery f financial securities and a 
rowl! feeling that U.S. defense 
pending may be increased in propor- 
tions which could bolster prices all 
iround the economy neluding the 
! ddity markets 
Even rumors out of Washington 
that Ezra Taft Bensor ecretary of 
t down were 


riculiture may tep 
with im- 
futures on 


th theory that Mr. Benson 


some source 


e strenetnh t 


removal 
A 1 open the way for more liberal 
price supports and, p bly, more lib- 


On the bearish side, there was 
still a lack of any actual, aggres- 
sive export buying of wheat, as well 
as the continued excellent growth 
of the new crop hard winter wheat 
in the Southwest, fostering the be- 
lief that next year’s crop will be 
large and that supplies will be am- 
ple. 


Cash Demand Good 


M t f the week cash wheat de- 
nand good, especially for the 


Up Sharply 


lower protein brackets. Traders sa:d 
the higher proteins were harder to 
sell. Local arrivals continued to be 
light, and at the close the cash basis 
for the ordinary kinds and those car- 
rying 14% protein was 1¢ higher than 
a week previous. Those testing above 
15% were unchanged. The basic De- 
cember price at Minneapolis advanced 
2%¢, to bring wheat values as much 
as 3%¢ higher at the close. The un 
settled news from Middle East and 
the impoundings under the support 
program strengthened the wheat 
price. December wheat closed at $2.31 
Nov. 1. No. 1 dark northern spring, 
or No. 1 northern spring, through 
11% protein, brought 4@6¢ over the 
Minneapolis December price at the 
close of the period; 12% protein 4@7¢ 
over; 13% protein 6@9¢ over; 14% 
protein 7@12¢ over; 15% protein 10 

@15¢ over; 16% protein 134 19¢ over; 
17% protein 16@22¢ over the Decem- 
ber. The average protein of the hard 
red spring wheat tested at Minneapo- 
lis during the week ending Oct. 29 was 
14.09%, compared with 14.05% the 
same week last year 

Durum wheat were un- 
changed all through the week, with 
a fairly good market prevailing most 
(See tables on page 8.) 

The approximate range of cash 
wheat prices at Minneapolis Nov. 1 
is shown in the accompanying table 
together with premiums and discount 
factors: 

No. 1 Northern or No. 1 Dark Northern 

Spring, 58 Ib. 


Ordinary $2 

11% Protein 2 

12% Protein 2 

13% Protein 2 

14% Protein 2.38@2.43 
2 
2 
2 


pi ices 


days. 


35@2.37 
35@2.37 


15% Protein 
16% Protein 
17% Pretein 47@2.53 


Protein premiums for over 17%, Ile each 
4% higher 

Test Weight Premium and Discount Scale 

One cent premium each Ib. over 58 Ib 
tc discount each ‘2 Ib. under 58 Ib 

Values of cash hard winter wheat 
at Kansas City went up sharply in 
the week ending Novy 4 Gains 
amounted to 3% @5%¢, both on high- 
er premiums and on advances in the 
basic December option 

The option gained 2% @2%¢ bu 
Premiums, although they suffered a 
slight setback on the low side of the 
range Nov. 4, posted gains of 14a3¢ 
Demand came from merchandisers 
and mills, with mills pushed into the 
background days 
lack of wheat with protein and origin 
desired. Reports indicated that mills 
were attempting to buy grain of par 
ticular quality from local storage in- 
terests, and having difficulty finding 
the quantities wanted 


some because of 


Receipts slowed down to 394 cars, 
compared with 561 a week earlier 
and 325 a year earlier. Although 
the weather improved early in the 
week to permit progress with the 
feed grain harvesting, receipts did not 
pick up as some interests expected 
indicating that interior facilities were 
cleared out enough to handle the ex- 
pected crop. More wet weather late 
in the period has further delayed the 
pressure on local storage and han 
dling facilities that is expected 

Premiums were up 1%¢ on wheat 
with ordinary protein. Wheat with 
11.75% protein commanded 3¢ higher 
premiums, as did the high side of 
12% protein grade On the low side 
of the range, 12% premiums were 
up 1%¢, while higher protein wheats 
went up 2¢. On the high side of the 
range, 1250% protein premiums ad- 
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CURRENT FLour PRODUCTION 


* * * 


* * 


A Statistical Service Provided Continuously for Readers of 
The Northwestern Miller for More Than Half a Century 





WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 


Fiour production in principal manufacturing areas by mills reporting 


currently to The North 


western Miller with relationship of production to capacity and to the total estimated output of al 


mills in the U.S. expressed in percentages 


Oct. 28 Oct. 29 Oct. 31 
Nov. 2 *Previous Nov. 3 Nov. 4 Nov. 1-5 
1957 week 1956 1955 1954 
Northwest 763,105 745.633 713,502 ri2, O11 750,784 
someon 1,426,601 1.424 418 1,403,707 1,248,768 1217.14 
uffalo 519,037 551,177 588 942 617.715 $77,281 
Central and Southeast 567,662 21,22) $73,259 673,071 525,594 
North Pacific Coast 316,142 330,943 306,102 410.920 266,193 
Totals 3,592,767 3,673,392 3,587,532 3,362,465 3,338,966 
Percentage of total U.S. output 73.9 13.9 76 76 7% 
*Revised 
Crop year flour production 
Percentage of capacity operated in 5-day week July | to 
Oct. 28 Oct. 29 Oct. 31 
Nov. 2 Previous Nov. 3 Nov. 4 Nov. I-4 Nov. 2 Nov } 
1957 week 1956 1955 1954 1957 1956 
Northwest 110 107 107 102 102 12,844,499" 12,544,806 
Southwest 108 108 107 %% 94 22,640, 066* 23,297,994 
Buffalo 166 113 124 109 125 10,075,408" 9,698,502 
Central and S. € 96 105 101 101 78 9,844 355° 9,794,111 
No. Pacific Coast 69 93 87 85 17 § 644,346 6,594,077 
Totals 104 107 106 100 98 61.2486,696* 61,129,490 
*Revised 
SOUTHWEST Year ag 475,000 566,962 124 
Kansas City Iwo years age 475.000 617,715 109 
cd as eI . Five-year average itt 
5-day we pur " enanene anaemia > 
capacity output tivity _— — 103 
Oct. 28-Nov. 2 261.750 293 408 104 NORTHWEST 
Previous week 261,750 253,98! 90 Minneapolis 
Year aq 287,500 301,363 107 8 dees onl — a os 
Two years ago 279,650 262,257 94 AJ ' = : it 
Five-ye »verage 97 “Sn. ba output vivity 
tg wr ¢ gq 9 Oct. 28-Nov. 2 231,000 246,677 108 
en-year average 3 Previous week 231,000 *239.509 104 
. . . Y go 137, 006 5 7 
50 Representative Mills Outside of Kansas ang e ¢ rT 939 +94 +44 +f) +4 
City (Including Wichita and Salina) Svmipeas werees 108 
5-day week Flour % a Ten-year averac 5 
capacity output tivity “Rev ed “ 
Oct. 28-Nov. 2 1,036,950 1,133,193 109 
Previous week 1.036.950 *1,170.437 113 Principal interior mills in Minnesota, includ 
Year aq 1 032 500 1 102 344 107 nq Duluth, St. Paul, North Dakota, Montana 
Two years ago ..1,021,350 986 SII 97 ind lowa 
Five-year average 99 ‘ F e 
Ten-year average 94 )-day a lour © ac 
SHevised capacity output tivity 
Oct. 28-No 2 464,650 614,226 ttt 
CENTRAL AND SOUTHEASTERN Previous week 466,660 86606, 128 +44 
nants * a Michi vo oor 9g 430,500 460,14) 107 
' " tinal J cnigar sconsir wo year 9 454,500 476,799 104 
Indiana, Kentucky, North Carolina Tennessee Eive eg : nA ge ‘ 97 
Virginia, Georgia and eastern Missour Ten-yea sverage rl 
5-day week Flour % ac Re ed 
capacity output tivity 
Oct. 28-Nov. 2 592,250 567,882 % PACIFIC COAST 
Previous week 592,250 621,221 105 Principal Mills on the North Pacific Coast 
t ao ‘ Gq if 
yeer e . ; 44. tp +h 4H + (Seattle, Tacoma, Interior Washington Mills, 
*) J] 1goO > 4.49 > / U 
Five-year average a8 Portland and Interior Oregon Mills) 
ag ta average 83 5-day week = Flour % at 
evised capacity output tivity 
Oct. 28-Nov. 2 153,950 316,142 69 
BUFFALO Previous week 153,950 330,943 93 
5-day week Flour , ] Year 4g0 353,950 308,102 87 
capacity output tivity Two years ago 353,750 310,920 ee 
Oct. 28-Nov. 2 467,500 619,037 6 Five-year average 89 
Previous week 487.500 651,177 113 Ten-year average “9 
vanced 2¢, while hicher protein type of 11.5 hard winters and one cargo 
were up only 1¢ of the same type under Title 2 of 
Premiums were quoted No 1a Public Law. This comprised total ex 
follow Ordinar 2) W3¢ er the port ale for the week, no other 
basic December option of $2.13 country being in the market Do 
11.75° protein 244@7¢ over, 12° mestic mills provided only a limited 
protein 3'4 4 12¢ over, 12.50% protein outlet for pecial types of wheat 


57 14¢ over, 13% protein 8a 20¢ over 
13 50% protein 94 22¢ over, 14% pro 
tein 10% 24¢ over 


The approximate range of cast 
wheat prices at Kansas City No ] 
is shown in the accompanying table 
No. | Dark and Hard $2.15, @2.43 
No. 2 Dark and Hard 2.14, @2 42 
No. 3 Dark and Hard 2.12'1@2 A 
No. 4 Dark and Hard 2.10'/,@2.38 
No. | Red 2.144,@27.17 
No. 2 Red 2.13'7@2 16 
No. 3 Red 2.114A@2.15 
No. 4 Red 2.09', @2 .13'/ 

At Ft. Worth N 1 rdinary hard 
winter wheat ' ! No 1 at 
$2.380240 bu ! vith a 
premium of l¢ bu. for each 
above 12% pr ce 1 Tex 
common point Prue heat wa 
selling at $2.10 1. de ered no 
Texas mill Den iv fair and 
offerings were extremely light 


Wheat prices held comparative! 
steady last week in the Pacific North 
west 
confirmed 


with only light export bookin 


Japan took two cargoes 


Weather conditions to date this fall 
been favorable for winter wheat 
plantin with good moisture during 
the past month 


CANADIAN FLAX EXPORTS 


WINNIPEG Canadian flax con 
tinues i 00d demand for movement 
erseas and September clearances of 
713,000 bu. raised the total for the 
first two months of the current crop 
ir to 1,687,000 bu. compared with 
973,000 bu. in the ime period a year 
igo. The figures did not include any 
for the U.S. Canadian flax cleared to 


the U.K. from Aug. 1 to Sept. 30, 
inclusive according to the statistics 
branch of the Board of Grain Com 
rY ioners for Canada, amounted to 


RHA000 bu 


93,000 to German 


600,000 went to 
75.000 to 
2R.000 hu to the 
Gree took the re 


while 
J pan 
Italy ind sore 
Netherland 


mainder 
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THE 


New Economic Talks Between 


US. and Poland Under Way 


WASHINGTON New economic 
tall hetween the U.S. and Poland 
on the latter's needs for further quan- 
titie of U.S. surplus agricultural 
commodities have started. The talks 
are being conducted by representa- 
tive f the Polish Embassy in Wash- 
ington and the Department of State 
and other interested agencies 

Prof. Tadeusz Lychowski, economic 


minister at the Polish Embassy, is 
the leader of the Polish representa 
tion. W. T. M. Beale, deputy assist- 
int secretary of state for economic 
iffairs, is in charge of U.S. represen 
tati« The talks were started Oct 





Bakers’ 
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SPRING PILOT 
KANSOTA 
KANSAS PILOT 
a 
ROANOKE CITY MILLS, INC. 
“Kinest in the South” 
ROANOKE VIRGINIA 


Strong, Patents 








On June 7 and Aug. 14, the U 
and Poland signed agreements pro- 
viding for credits and ale 1 Po 
land of wheat, cotton and other ¢ 
modities in the amount of $95 mil 
lion at world market prices. Repre 
sentatives of the Polish government 
expressed June 7 an 
chasing additional quantities of agr 
cultural and other commodities in the 
U.S. Representatives of the U.S said 
that consideration would be given to 
further discussions with Polish rep 
resentatives at a mutually convenient 
date 


Officials of the Polish kmbassy re 
cently reiterated their interest in un 
dertaking further discussions with the 
US., with a View to arranging for 
the possible purchase of additional 
commodities U.S vernment offi 
cials indicated their reading to pro 
ceed at this time with further eco 
nomic discussions, It is expected that 
the talks will include 
of Poland's 
ties of 
surplu 


interest in pur 


consideration 
needs for further quanti 
agricultural commoditic in 
supply in the U: 


Authorization for Formosa 


Meanwhile, the International ¢ 
operation Administration approved a 
$2 million authorization for the pro 


curement of wheat for the National 
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RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE 


APPEAL 


RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water 
Flour Tested and Baked in Our Own Laboratory 













KANSAS 
DIAMOND 

BAKERY 
FLOUR 
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t Chinese government on Formosa 


This procurement order covers hard 
red winter, hard red spring and/or 
western white wheat grading U.S. 2 
or better. ICA estimates the order 
involves approximately 27,000 ton 

The contracting period covered 1 
from Nov. 4 through Jan. 31, 1958 
with a terminal delivery date of 
March 31, 1958. Terms are C&F 

Previously ICA issued 
bread grain procurement authoriza- 
tion for the same country to the 
umount of $2.6 million with the pr« 
curement period running f 29 
through Jan. 1, 1958, and terminal 
delivery date set at March 50, 1958 


inother 


Spain to Buy Barley 
The US 
ture has 


Department of Agricul 
also announced issuance to 
Spain of an authorization to finance 
purchase of $400,163 worth of barley 
from US ot rs. The authoriza 
tion, under Title I of Public Law 480 

issued to reprogram residual 
imounts of purchase authorization 
previously issued to Spain 

Authorization 17-43 provid for 
purchase of approximately 9,500 met 
ric tons of barley, in bulk, Grade U.S 
No. 3 or better, grown in continental 
US 

Sales contracts between supplier 
ind importers made from Nov. 8 
through Jan. 31, 1958, will be eligible 
for financing. Delivery will be to im 
porters, f.o.b. vessel U.S. ports. Ship 
ments from U.S. ports may be made 
from Nov. 8 through Feb. 28, 1958 
Financing operation on behalf of the 
Commodity Credit Corp. will be ad 
ministered by the CSS Commodity 
Office, USDA, 1006 W. Lake St., Min 
neapolis 8, Minn 

Buyers authorized to make pur- 
chases have not yet been designated 
by Spain. Inquiries may be addressed 
to EF, D, Passier, Office of Commercial 
Attache, Embassy of Spain, 2558 
Massachusetts Ave., N.W., Washing 
ton 8, D.C 


BREAD iS THE STAFF 


NAWG Committee 
Decides to Form 
Coordinating Unit 


DENVER—The pro tem committee 
of the National Association of Wheat 
Growers met at the Cosmopolitan Ho 
tel in Denver Oct. 29 to consider a 
proposal for a workshop in nutrition 
education for representatiy of 
wheat producers, millers, bakers and 
cereal manufacturers 


The group decided to establish a 
permanent committee for the co 
ordination of the interested groups 
in considering their mutual prob 
lems. An initial project would be 
the creation of a model program to 
guide state wheat growers’ organi 
zations. 


Theodore F. Fied 
ler, vice president, National Associ 
ation of Wheat Growers, of Holyoke, 
Colo., chairman; W. W. Graber of the 
Kansas Wheat Commission, Hutchin 
son; Howard Hunter, president of the 
American Institute of Baking, Chi 
Lloyd Kontny of the Colorado 
Association of Wheat Growers, Jules- 
burg; Dudley McFadden, director of 
public relations, American Bakers 
Assn., Chicago; R. L. Patterson of the 
Kansas Association of Wheat Grow 
ers, Oxford; R. B. Taylor of the Ore 
ron Wheat Commission, Pendleton 
ind Howard H. Lampman, executi\ 
director of the Wheat Flour In titute 
Chicago 


Attending were 


cago; 
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September Flour 
Production Above 


20 Million Sacks 


WASHING 
duction in 


sack iveraging 


sTON—Wheat flour pri 
September was 20; 584.000 
1.029.000 secks a 
working day, the U Department 
of Commerce has reported. This com- 
pared with an average output a work- 
ing day of 924,000 sacks in August 
and 1,047,000 ick in September, 
1956 

(The Department of 
production total 


Commerce 
which was prepared 
by the Bureau of the Census, is 3% 
more than The Northwestern Miller 
estimate of 20,520,300 sacks for Sep- 
tember Thi estimate which was 
published Oct. 22, listed an average 
of 1,026,000 sacks a working day ) 
Flour mills in September ground 
17,311,000 bu. wheat, compared with 
16,796,000 bu. in the pre 
Whe it oft il 
Rye flour production in September 
wa 175,000 icks. Rye 


were 397,000 bu., and 


vious month 


output was 399,353 tons 


grindings 
2,096 tons rye 


ffal were produced 


As of Sept. 30, flour miils held 
tock if 5,189,000 sacks wheat flour 
ind 78,000 ick rye flour 

These figure represent the pro- 
duction of all commercial mill in 
the U.S. About 97% of the totals are 


reported by the 282 mills having a 
daily capacity of 401 icks or more 
ind the balance estimated. The esti 
vated portion 1 based on a survey 
of the smaller mills in 1950 


9EAD 1S THE STAFF OF LIFE 


Mill Accountants 
Meet at Wichita 


WICHITA, KANSAS Three 
peakers presented talks before the 
regular fall meeting of the Flour 


Mill & Grain Accountants Assn. held 
here. A. M. Marcus, a Wichita certi- 
fied public accountant, told the mem 
het ibout the advantages and re 
quirements of a profit sharing pension 
plan. Some of the more important 
items to pick out in financial state 
ments was the topic of Sam Rees 
III, a Kansas City 
accountant. The 
Crawford of tne 
demonstrated 
of i tape 


certified public 
third speaker, Earl 

surroughs Corp 
ind explained the use 
ittachment to business ma 
chine The next meeting of the as 
sociation will be held in Kansas City 
Jan, 24 


American Bakeries 
Reports Higher 
40-Week Earnings 


CHICAGO Higher earnings for 
the 10-week period ce pite i slide in 
the third quarter have been reported 
by the American Bakeri« Co Net 
earnin ifter federal taxes for the 
10 weeks ended Oct. 5 were $4,282,829 
compared with $4,020,158 for the 
same period in 1956. Net earnings 
per share of common after provision 
for preferred dividends were $2.56 for 
the period against $2.39 last year 

Net earnings after taxes for the 12 
weeks ended Oct. 5 were $1,242,829 
against $1,373,502 last year. Per-share 
TA¢ instead of 82¢ 

The directors declared the regular 
quarterly dividends of 60¢ on the com- 
d $1.12% on the preierred 
stock. both pay ible Dec. 1 to holders 
of record Nov 12 


earnings were thus 


mon 1 
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STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE—stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues marsh- 
mallow and other toppings 








DISTRIBUTED BY 


|i WU, 


KANSAS CITY 5, 





MISSOURI 
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are produced by the cake baker only when the 


soft wheat flour is top quality, uniformly 
milled to exacting specifications. Flour Mills 
of America mills such flour only after ex- 
haustive pre-testing! 


Flour Emiills of Amorico, Iu. 


KANSAS CITY * ST. LOUIS + ALVA + ROSEDALE 





MILLER 


Speakers Outline 


Development, Use 
Of Egg Solids 


CHICAGO The Chicago Bakery 
Production Club, at its October meet- 
ing, had as guest speakers J. M. Stu- 
kis and George Pankey, both from 
Armour & Co., Chicago. Each talked 
on egg solids, followed by an exten- 
ive display of baked foods, in which 
the various egg solids were used 

Mr. Stukis talked on the history, 
production, functional properties and 
uses of egg solids. Mr. Pankey talked 
on the incorporation of egg solids in 
baked items displayed and 
methods by which the cakes, pies, 
cookies and doughnuts 


Various 


weet goods, 


were produced. The term “egg solids” 
is now used in place of the term 
dried eggs,” the speakers pointed 
out 

It was explained that egg drying 
research and production of today 
were suppressed in the pa t by for- 
eign competition. In the late 1920's 
i 27¢ tax on dried egg imports 


and stimulat- 
ed American research and production 
in this field. A further stimulus re- 
ulted from the Chinese Civil Waz 
ind the greatest stimulus came from 
World War II when imports were cut 
ff and there was great demand from 
the Armed Services, said the speak- 
ers, Therefore, this American indus- 
try became fully established afte 
World War II. Along with its estab- 
lishment came research and develop- 


from China was levied 


ment of improvements which are of 
help to the baking industry, they 
idded 


Highlights from their presentation 
follow 
“Today's egg solids are of a quality 
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For the Biggest and Bost... 
NEW YORK IS NEXT! 


The 1958 CONVENTION and EXPOSITION OF 


The Associated 


RETAIL BAKERS OF AMERICA 


THE CONVENTION NOTE MEW YORKER 
ThE [XPOSITION TRADE SHOW 81.06 
Tee Tad = APRN 17 38, 1988 


aa? “epee = 





not known in the past. There have 
been many improvements since the 
industry has been able to stand on 
its own feet. Egg solids are now sta- 
bilized from deterioration during 
storage. There are no additives in egg 
solids. Improvements in packaging in- 
sure good keeping quality. 

“The egg solids of today are of the 
best quality due to improvements in 
selection, handling, processing, and 
quality control checks. Only fresh ta- 
ble grade eggs are used. They are 
picked up at farms sooner, put under 
refrigeration, candled and quickly 

This has resulted in uni- 
clean odor, low bacterial 
stability and performance 
claimed to equal that of liquid egg 
products. No reconstitution is neces- 
sary with spray-dried egg products; 
only the addition to the dry ingredi- 
ents. It was indicated that the re- 
constitution of spray-dried egg solids 
with water is very rapid when bakers 
prefer it that way. Egg solids do not 


processed 
formity, 
count, 


‘lump up’ as in the past.” 

The combined talks stimulated an 
active question and answer period 
The extensive baked goods display 
brought out many favorable com- 
ments as the guests and members 
examined and sampled the various 


items 
The next meeting of the production 





“BAKING 


The first book devoted entirely to molasses bakery 


products NOW AVAILABLE FREE 


If you have not already received your copy-——we will 





you this 96-page booklet with 95 tested formulas 


. 
Stocks carried 
at various points in 
the U. 8. and Canada 
.. + packed in 


5-, 15-, 30-, and 


$ 





55-gallon drums 


MOTASSAS ..sa0 mace 


MOLASSES flawor famous" 


send 
Cookie Varteries—Cakes—Freim 
Pium Puppinc—MurFrins 
Rye Breaps—Variery Breaps 


GLAZINGS & Tcoincs—Qvick 


And in addition 


regarding the selection and use of MOLASSES in 


i wide range of baked goods 


Order your supply of molasses from our nearest office: 


CUPCAKES 
Pres AND FILLINGs 


BREADS 


technical and practical data 


CAKES 


Brownies 


& Bakep Berans 











AMERICAN MOLASSES COMPANY 


1300 West 3rd St. 
Los Angeles 17, Calif. 


15 West Queen St., Wilmington, N. C. 


BOSTON MOLASSES COMPANY: 920 East Ist St., So. Boston 27, Mass. 
GRANDMA MOLASSES LTD.: 1461 Parthenais St., Montreail, Canade 


120 Wall Sr. 
New York 5, N. Y. 


330 E. North Water St. 
Chicago 11, Ill. 
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gquesceneen és 
J. F. IMBS MILLING CO. * 0u%. 
Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


————__—— 








‘ aR” ‘ * "OL rIMES” 
KOC “"RBLODGETT’S” RYE wiciwittsr 
All Grades—From Darkest Dark to the Whitest White 
Specially Milled by the Blodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 














tocateo BEST 


IN THE ENTIRE MIDWEST! 


Pes Volele 
Ral & 









¢ Shipments from the Beardstown Mills to 
”” you are faster because they have fewer 
terminals — fewer congested gateways 
through which to pass. You benefit in sav- 
ings of time and money! 


LOCATED BEST FOR SPEEDY SHIPMENTS, TOO! 


Located ideally to receive wheat from all 
three major wheat producing areas, The 
Beardstown Mills can select from districts 
producing the finest wheat suitable for 
milling the very best flour! 





QUALITY CONTROL IS THE WATCHWORD 


. » « throughout every step of the milling operation! 


io the Beardilows Wille Co: 


» 
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BEMA MEETS—Members of the board of directors of the Bakery Equipment 
Manufacturers Assn. met in Chicago during the annual convention of the 
American Bakers Assn. Attending the meeting were (left to right) seated: 
Keith Redner, Battle Creek Packaging Machinery Co., Battle Creek, Mich., 
BEMA vice president; T. F. Freed, Read Standard Division, Capital Products 
Corp., York, Pa., BEMA president, and Raymond J. Walter, secretary-treas- 


urer. Standing: James R. Fay, Champion Machinery, Joliet, Ill; E. 
Turner, Baker Perkins, Saginaw, Mich.; E. 


Cincinnati; T. 
Miller, J. H. Day Co., Cincinnati. 


Archer 
H. Leedy, Lockwood Mfg. Co., 


F. Ronson, Fred D. Pfenning Co., Columbus; and Robert A. 





club will be Nov. 12 at the Midland 
Hotel, Chicago, and will include a 
talk on packaging, design and color 
as a means for motivating a purchase 
of baked foods in competition with 
other foods. Reservations for the din- 
ner should be made with Ed Kapalka, 
secretary, The Bryo Co., Chicago 
BREAD I6 THE STAFF OF Lire 
RAISIN TONNAGE 
FRESNO, CAL.—-September ship- 
ments of California raisins to the 
trade in the U.S. and Canada totaled 
14,335 tons, 1,691 tons less than Sep- 


tember a year ago. The post-war 
September average is 13,821 tons, ac 
cording to Gerald W. Jones, manage 
of the California Raisin Advisory 
Board. Statistics are compiled by the 
raisin administrative committee. The 
Aug. 31 estimated carryout of raisins 
totaled 16,132 tons, only 1,797 tons 
more than September shipments 
Bulk shipments for the month totaled 
7830 tons, down 671 tons from the 
September, 1956, total. Packaged 
shipments totaled 6,505 tons, down 
1,020 tons 
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in the highest 
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How Good Is Bread? 





Criticism Aimed 
At Bread Today 
Is Old Story 


NEW YORK Standards Brands, 


In ind its Fleischmann Division, 
have issued to stockholders and em- 
ployees a pamphlet which expresses 
in a novel way the fact that the bak- 
er’s problems of today are neither 


inique nor new 
Within the pamphlet is the follow- 


ing lament, often heard by bakers to- 
day 

“Who doe not remember with 
pleasure the sweet and wholesome 
bread we used to eat, when we were 
children! The monster loaves, with 
the rich nutritious outside crusts, that 
were in reality the true staff of 
life 


The present high price of nearly 


ill kinds of food, and particularly 
flour, should awaken us to the fact 
that in the making of bread we are 


fearfully retrograding!” 

Surprisingly, the quotation was not 
written in 1957. According to the 
Standard Brands pamphlet, it was 
written in 1855—-now resurrected 
from a 102-year-old book entitled 
The Bread Maker.” The pamphlet 
then advises bakers of 1957 to cheer 
up, and reminds them, with the bene- 


fit of a chart and some current in- 
formation, of the high quality of 
bread in 1957, contrary to what may 
he iid about it 


In its support for the loaf of 1957, 
Standard Brands concludes with the 
following statement: 

Enriched bread purchased each 
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week by more than eight out of every 
10 families is a year-round ‘best buy.’ 
This ‘buy’ not only places each slice 
of bread on the table at a cost of 
about a penny but is a big value in 
protein, vitamins, minerals, and en- 
ergy. 

“People often speak fondly of ‘the 
homemade bread that Grandma used 
to make.’ Although this bread cost 
less than half the average current 
price per loaf, it was not as good a 
nutrition ‘buy.’ A comparison of nu- 
tritional value of bread, then and 
now, shows that the present-day bak- 
ers’ enriched bread contributes four 
and one-half times as much thiamine, 
four times as much calcium, and three 
and one-half times as much iron and 
niacin as did homemade bread of 20 
years ago.” 
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Bakery Wins Award 


NEW YORK-—-The My Bread Bak- 
ing Co. of New Bedford, Mass., a 
member of the Quality Bakers of 
America Cooperative, Inc., was named 
winner of the Fleet Owner 28th an- 
nual maintenance efficiency awards, 
highest honor for efficient mainte- 
nance practices which can be won by 
truck operating companies in the 
U.S. and Canada. The award consists 
of a gold and purple pennant and an 
engraved plaque suitably inscribed 
with the winner's name and accom- 
plishment. 

Over 500 fleet operators of buses 
and trucks participated in competi- 
tion which ig conducted annually by 
Fleet Owner, the national trade mag- 
azine of the truck and bus industry. 
Competamg companies are grouped 
according the size and type of 
their oper fidhs, and awards are be- 
stowed on the winner in each group. 





wheat flour. 








Although we have one of the newest flour mills in the 


United States, we have just completed a new 
remodernization program. Result—increased sanita- 
tion—increased efficiency—increased capacity. 


Our capacity was increased more than 50%. As a 
result, we welcome inquiries from quality-minded 
bakers who prefer a short patent mellow spring 


TRI-STATE MILLING CO. nevis cis, s. oa. 
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IS A 


WORD YOUR CUSTOMER 
CAN TASTE! 


Be sure of better-tasting, better- 
selling cakes and pastries with 








HENRY 


313 Hudson St., New York 13, N. Y. 


Genuine ALMOND PASTE* 
MACAROON PASTE 

KERNEL PASTE 
MARSHMALLOW CAKE FILLER 
FONDANT ICING 


Relied on throughout 85 years 
... throughout the baking trade 


WRITE FOR FREE COPY 
of our sales-slanted booklet 
“Fancy Cake Baking” 


*Reg. U.S. Pat, Off 


H EI D E 5 Incorporated 
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Booklet Describes 
New AIB Course 


On Management 


CHICAGO — The latest techniques 
of freezing, irradiation and continu- 
ous processes——as well as problems of 
labor relations and communications 

will be covered in a new production 
management seminar offered by the 
American Institute of Baking, Course 
material and subjects of the new sem- 
inar are described in the newest AIB 


THE NORTHWESTERN MILLER 


brochure which has been mailed to 
all members of the AIB and allied 
firms. 

The seminar is designed especially 
to meet the problems of the produc- 
tion superintendent and is scheduled 
for Feb. 16 through Feb. 28, 1958. 

Two Northwestern University pro- 
fessors who have lectured at AIB’s 
sales management seminars will 
speak at this new one. Dr. Carro]!] R 
Daugherty, chairman of the depart- 
ment of business economics, will dis- 
cuss labor relations. The problem of 
effective communications will be an- 


alyzed by Dr. Dean Barnlund, profes- 
sor of speech. 

Dr. G. Herbert True, professor of 
marketing at the University of Notre 
Dame, will share his ideas on cre- 
ativity, which he has presented to 
sales management seminar members 
the past two years. Dr. True has spo- 
ken on this subject to more than 200 
business and industry groups through- 
out the U.S. and Europe. 

Leading executives of the baking 
industry and members of the AIB 
staff will round out the teaching per- 
sonnel, discussing such topics as 


“Work Simplification,” “Canning of 





ANOTHER valuable ingredient for bakers — Since 1928 


BROLIT 


BROLITE IA 


is a combination of 
BROLITE 1E (cultured product made 
with butter) reinforced with other 
flavoring materials. 


BROLITE IE 


is a cultured product made 
with butter — subjected to fermentation 
and dehydration. 


“ FF @CF FLAVOR ~ 


Pele ree COM rAany Bives 


“For FLavanrnm ~ 


PROPOR, CMD te © 





BROLITE IE 


B — COOKIES, ICINGS. COFFEE —_ 
Fi, ties: YEAST RAISED SWEET Ss. 
LLINGS. TOPPINGS. SPECIALTY BREA 
tn 
CARES. CooKirs. IcINGS. COFFEE —_— 
PASTRIES, YEAST RAISED SWEET 
FILLINGS. TOPPINGS. SPECIALTY BREADS 


CONTAINS 
Flour Butte; 


“a Com Syrup, Salt, Milk. 


Mhin. and Yeast. These ingredi 

*ublecied to fermentation and dehyde 

* 10 2 ounces tor each pound of flows in the 
4 an equal amount of liquid tor the Brolive 


BROLITE company. IN 


2442 N. ELSTON AVENUE 
CHICAGO 47. ILLINOIS 


ATLANTA 


Use |: 
Aa 


Pew . CONTAINS sy? 

. 

Cane 5 ter, COMP 

Dentrons, ™ ". Starch. Leavenina. Salt. Butter This product 

* part, | Mk. Lecithin. Artiticial Flavor. and Yoo" 4 denro™ 
been seabai. A to te tetien 
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ule 
Une one ounce tor each pound of Hour the torm 


Add on equal amount of liquid tor the Brolite : 


SROLITE COMPANY: IN 


2542 NW. ELSTON AVENUE 
CHICAGO 47, ILLINOIS 
ATLANTA DALLAS new yore 
BAN PRANCINCO SEATTLE 








DALLAS mew vO 


SAN FRANCISCO searrs 











BROLITE 1A and IE 


impart a delicate flavor when used alone— 
accentuate the flavor of butter when used 

in formulas containing butter. 
Lowers ingredient cost. 





Packed in drums of 200#, 1004, 
50 and 25¢ for your convenience 


BROLITE’S trained bakery technicians at your service 


BROLITE COMPANY, INC. 


’ 2542 N. Elston Avenue Chicago 47, Illinois 


225 Fourth Ave. 621 Minna St. 2921 S. Haskell Ave. 
New York City 3, N.Y. « San Francisco 1,Cal. Dallas 23, Texas 





518 First Ave. North 686 Greenwood Avenve, N.E 
Seattle 9, Wash. Atlanta 6, Ga. 
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Help Fight TB 





7 
S 
St 
CAARAARKMw.v 


Buy Christmas Seals 





Bakery Foods,” “Nutrition,” “Newer 
Ingredients in Bakery Products,” 
“Freezing,” and “New Bread-making 
Processes.” 

Tuition for the course is $350. In- 
cluded in the new brochure is a de- 
tachable application form to facilitate 
registration. 

To obtain a copy of this brochure, 
or to gain more information on the 
course, contact Registrar, American 
Institute of Baking, 400 East Ontario 
St., Chicago 11, Il. 
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Standard Brands Net, 
Sales Move Higher 


NEW YORK — The net income of 
Standard Brands Inc. for the first 
nine months of 1957 amounted to 
$10,211,706, an increase of 14.1% over 
the same nine months of 1956, Joel 
S. Mitchell, president has announced. 
This was equivalent after preferred 
dividend requirements to $2.96 per 
share on the 3,262,144 average shares 
of common stock outstanding during 
the period. Net income for the first 
nine months of 1956 was $8,947,256, 
or $2.57 per share on the 3,257,266 
average shares outstanding during the 
1956 period. 

Net sales totaled $386,472,027, a 
record high and an increase of 9.6% 
over 1956 first nine months’ sales of 
$352,667,115. 

For the third quarter of 1957 net 
income was $3,326,260, or $.96 per 
share, compared with $2,838,122, or 
$.81 per share for the third quarter of 
1956 

A quarterly dividend of $.50 per 
share and an extra dividend of $.25 
per share were declared on the com- 
mon stock, both payable Dec. 16, 
1957 to stockholders of record Nov 
15, 1957. The quarterly dividend of 
$.875 per share on the preferred 
stock also was declared, payable Dec 
16, 1957 to stockholders of record 
Dec. 2, 1957. 











Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 








RUNCIMAN MILLING CO. 


Seccessers te JONATHAN HALE & SONS, ine. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
1ONIA, MICH. PHONE 65 


Since 1856 











Suner Chief 


High Protein Flour 
GREEN’S MILLING CO. 
Morris, M 





(an. 





*RUSSELL'S BEST” 

“AMERICAN SPECIAL” 
Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 








RUSSELL MILLING CO., Russell, Kansas 
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NX 
DAY AFTER DAY X YEAR AFTER YEAR 


ms, 
SW hen a company sticks to quality day after day and 
year after year without compromise, the customers know it. There is no greater 


reward than to have the respect of your customers 


and a growing business. 
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5 and to avoid confusion between the _ brief illness. She was 95. Mrs. Grant 
Dugan Brothers two in the minds of the trade and the was born in Habersham County, Ga 


public, explained company officials in 1862. Until 15 


Announces Merger Officers for the parent organization sided af Cc 


now known as Dugan Brothers, Inc 1, are : 
NEW YORK — Dugan Brothers, are David H. Dugan, Jr., ee eens ree, See 


years ago she re 
ornelia, Habersham Coun 





gan, resident: 

Inc., has announced a merger into Robert P. Dugan, vice rll. 0 and shown much interest in world events 
the parent company of New York secretary; and George K. Batt, vice and displayed a clear mind despite 
Dugan Brothers, Inc., and Dugan president and treasurer her advanced age. Survivors include 
Brothers of New Jersey, Inc. No Mc Cogan in addition to her son, George G 
change in management, directors, or Grant, who is vice president and di 
officers has been made, since both MRS. C, W. GRANT DIES rector of American Bakeries; anothet 
firms were under identical leader- ATLANTA, GA.— Mrs. C. W. Grant son, Dr. Joe Grant, Cornelia, Ga.; 
ship. mother of George G. Grant who is three daughters in Atlanta; and 24 
The effect of the change will be to an executive with the American Bak grandchildren, 53 reat grandchil 
l.. M. MeAlvany Guy J. Gibbs simplify operations of both companies eries Co., died recently, following a dren, and 2 great great grandchildren 





NEW APPOINTMENTS — Daniel J. — 
Uhrig, president of American Baker- 


ies Co., has announced the appoint- 

ment of L. M. McAlvany, regional (\ 
: manager of the Dallas division, to the 
; position of assistant to the “ 


president 
/ in charge of sales merchandising and 


advertising. Mr. McAlvany will be ® 
succeeded at Dallas by Guy J. Gibbs, 
manager of the company’s Houston l 
bakery. Mr. McAlvany joined Ameri- 


can Bakeries in 1988 as a route ones 


e Warranty 


ee named manager of That Protects YOU 





American's bakery there. later << 
managed company bakeries at Cin- 9] = 
cinnati and Brooklyn, N. Y., and was 


Dallas division in 1950. Mr. Gibbs Only Roche* makes it. 
joined American Bakeries in 1936 as It’s SQUARE. 
a route salesman at St. Louis. He madies : 
served as manager of the company’s Roche originated it. 

St. Louis bakery from 19438 until 1949, Roche guarantees it. 
when he was transferred to his pres- 
ent position as manager of the Hous- 
ton bakery. 


elevated to regional manager of the | 





Roche engraves the name Roche on 
each wafer to make sure you always 
get the genuine square bread enrichment 
wafer guaranteed and made only by Roche. 









Roy Kroll Honored 
By Bakers Club 


On Retirement Roche identifies each box of genuine 
CHICAGO—Roy Kroll. who for 25 Roche square wafers with the name 
years was associated with Rogers Roche on each end of every box 
trothers Seed Co., Idaho Falls, Idaho, 
as a special representative, was hon- 
ored at a dinner party recently at the 
Palmer House Hotel, Chicago, in 
recognition of his retirement 





Mr. Kroll was presented with the 


THE WAFER WITH THE WARRANTY 
title to a car, and a five-year paid-up, 


| ROCHE SQUARE 
retired membership in the Bakers 
Club of Chicago. He has been a mem- BREAD ENRICHMENT WAFERS 


ro >» ¢ Yr - S ‘e 94° “ha acke j 
be ? } = P cage os ‘ a 1 he type Look for the name “ROCHE” engraved into the bottom of each wafer Roe he pac ks this 
olds the distinguished honor o : ar ye 
pe along : : These wafers with the warranty are quoranteed by the orig printed warranty in each 
being the first member to have a spe- 


cial, custom-made membership card, 
and the first to have his dues paid 
five years in advance 


nators —Hoflmann-La Roche Inc.— who have manvlactured them ° 
ree ‘ 
GS : ce 1943 for distribution through leading yeast compomes box of genuine 
Roche square wafers 
PAO 





No immediate post-retirement plans 
have been announced by Mr. Kroll, 
except that he will probably enjoy a ; rea Oe. 3 
rest at home, 7121 N. Paulina St., 
Chicago, before becoming actively 
engaged in any other enterprise. 


BITS v= Bs CNT: 
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ACME RYE 


A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO. | | ee 
WAUPACA, WISCONSIN es 


|. Assured Potency. When 
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“a 
Roche Saquore Wafers ore / / 
We »cialize used as directed, your white 4. Finer, More Buoyant 
e specialize in esi asad adits will wena ; Super-Thorough Diffy- Particles, Roche Square 5 Clean, Even Break 
designing and engraving every enrichment standard 2. Quick, Complete Disin- sion. Flour-fine particles in waters dissolve into the Roche Square wolers break 
for Millers and the Grain Trade Why toke chonces? Be sure tegration. Just mix with sure uniform distribution sands of particles, give you clean into halves and quar 
rT d e ; with Roche Squore Wolfers water in yeast emulsifier hrovghout each lo “f. nger suspension in solutior ters, for odd-sized doughs 
Holland Engraving Co. 
Kansas City, Missouri |, Lupialed | 
Wise in Rve FI @ Look for the name ROCHE — your guarantee on the Wafer with the 
isconsin ivye fF iour 
arr: 2 / feast ce any salesmé oday: 
We Specialize in Dark Varieties Warranty. Order from your y¢ ast ymipany a man t ay 


Frank Jagecer Mitune Co. 
DANVILLE P.O. Astico WISCONSIN 


VITAMIN DIVISION e HOFFMANN-LA ROCHE INC. @«@ NUTLEY 10, NEW JERSEY 
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AMERICAN FLOURS, Inc. 
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“O.K., let's talk price!” 





















Let’s face it . . . when you buy 
flour, you’re naturally interested 
in price. And we don’t shy 

away from talking price. In 
order to arrive at a price that’s 
fair to both of us, we explore 
every conceivable angle— your 
needs, our resources, the market, 
delivery methods. Call your 
Russell-Miller representative. 
He'll be happy to work with you. , alll 
And just as important . . . you'll ‘ a 
get top quality bakery flour that is 4 
right for your formula. 


RUSSELL-MILLER 


Specialists in the milling 
of fine flours 


RUSSELL- MILLER Milling Co., Minneapolis 15, Minnesota: Millers of Occident, American Beauty, 
Producer, Powerful and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Flours 











THE largest and most modern flour mill 

and elevators on the Pacific Coast with 

storage capacity at our mille of 2,500,000 bush- 

els, together with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana, 
Idaho and Washington, insure the uniformity of al! Fisher's Flours 


FISHER FLOURING MILLS CO.,searrve, u.s.a. 


Domestic and Export Millers 
OLIFF H, MORRIS & OO, Easreun Kuernesenrative, #2 Beaver Street, New Yorx Crry 


a 








SAPPHIRE 
JUDITH 

GOLD CROSS 
DAKOTANA ( 
CANADIA 


% bagged or 
bulk 


for bread 
of distinctive 
flavor and texture 
MONTANA FLOUR MILLS COMPANY 


GENERAL OFFICES: GREAT FALLS, MONTANA 
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ASBE Production 
Data Available 


In Bound Form 


CHICAGO—Progress in the 
phases of bakery production and up- 
to-date methods of operation were 
the themes for the 33rd annual meet- 


various 


ing of the American Society of Bak- 
ery Engineers held at the Edgewater 
jeach Hotel, Chicago, earlier this 
year. Subject matter of the meeting 
is now available in compact, bound 
form 

Included were such ubjects as 
status reports on brew process, con- 
tinuous bread process, frozen baked 
foods, cake production nd many 


others, all vital to bakery production 
Complete reports of the 
presented and discussion 
are contained in a 331 page 
volume entitled “Proceedings of 
33rd Annual Meeting of the 
Society of Bakery Engineer 
to the members as a privile; 


subjects 
following 
bound 
the 
American 

’ mailed 
e of mem 
bership. The book also contains repro- 


ductions of slides and formulas, illus 
trations and photographs presented 
registration list, and subject index 
and is an authentic and valuable 
ource of information and data on 
problems pertaining to bakery pro 
duction 

Membership in the society is of 
vital importance to everyone whose 
interest touches production in the 
baking industry. The continuous 
growth of the society is proof of its 


value, Anyone interested in 


ship can obtain details b 


member- 
writing to 





CODING AND MARKING 

“Code dating and marking machines for the flour 

milling and baking industries. Coding bread wrap- 

pers, cellophane and packages, etc., our specialty. 
Write tor information on a specific problem 


KIWI CODERS CORPORATION 


3804 N. Clark st Chicago 13, Mlinois 








November 5, 1957 


‘bi > 





- 
ABA SPEAKERS—Speakers at the 
wholesale cake branch session of the 
annual convention of the American 
Bakers Assn. held in Chicago recent- 
ly were, left to right, Roland F. Wells, 
Interstate Bakeries Corp., Kansas 
City; and Ellis C. Baum, Continental 
Baking Co., Rye, N.Y. 





Victor E. Marx, secretary-treasurer, 
American Society of Bakery Engi 
nee! Room 1354, 121 West Wacker 
Drive, Chicago 1, II 





DCA FOOD INDUSTRIES 


45 WEST 36th STREET, NEW YORK CITY 


Inc. 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 














Buy and Sell Through WANT ADS 








KEEP THIS 
UNDER YOUR HAT: 

















QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write. 


.. or Wire to: 


ge. The Quaker Oats Company 


Chicago, U.S.A. 


we suProORT 
WHEAT FLOUR 


InsTITUTE 





Mills at Cedar Rapids, lowa « St. Joseph, Mo. ¢ Sherman, Texas 


and Los Angeles, California 
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Merchandising, Production Problems 
Discussed at Executives’ Conference 


NEW 


YORK The bakery execu- 
tive ference of the American 
Bak Cooperative wa held at the 
Hot » Moritz in New York City. 
Approx tely 100 baker members 

id to take part, in addi- 

t eral bakers who observed 
the proceedings 

John E. Lange, general manager of 

the cooperative, presided at the open- 

The keynote address was 

lelivered by Peter Pirrie, engineer- 

ing editor of Bakers Weekly, who 

pointed it changing trends in the 


ndusti ind the decisions manage- 
nent ist make to maintain profits 

i changing market Mr. Pirrie 
tated that “sales” is the major prob- 
lem fac the baker ind that his 
inswel! f in more effective adver- 
tisin ind merchandisin 

With good product well adver- 
tised ! merchandised, the baker 
ri 1K 1958 with mnfidence,” 

iid Mr. Pirri« 

A highlight of the meeting was a 
panel discussion on the subject “What 
Is Expected of the Bak« Partici- 
patin A Mr Ellen Semrow of 

( A in Institute yf Baking 


nent; John 


N. Patterson, manager of service op- 
erations for the Penn Fruit Co., and 
Patsy D'Agostino, of D'Agostino Mar- 


kets, New York City 
Included in the three-day program 
was an address by Larry Marnett of 


C. J. Paterson Co., 
duction. Bert E 


who spoke on pro- 
Fraade of the A. E 
Freidgen Co. spoke on truck main- 
tenance, and Arnold Souser of the 
firm of Souser, Schumacher, Kleeb 
and Lunkenheimer spoke on baking 
industry labor relations 

Included in the program was a com- 
plete review of the advertising pro- 
motiona! material created by the 
ABC Advertising Department for its 
1958 advertising campaign 

Cooperative members expressed en- 
thusiasm for the program, and, ac- 
cording to Mr. Lange, termed it “the 
most provocative and stimulating con- 
ference ever attended.” 


BREAD iG THE STAFF ’ re 


APPOINTMENT ANNOUNCED 

CLINTON, IOWA-R. H 
has been promoted to sales 
manager of the eastern division of 
Clinton Corn Processing Co 


Jackson 
general 





SHORT COURSE—A full house of bakery engineers heard Walter B. 


engineer, Stickelber & Sons, Inc., 
ed diagrams recently 
course. In the back row, 
engineer with Interstate 
English 


Bakeries Corp., guest lecturer; 
director of education for AIB, 





Nichols, 


lecture on moulders with the help of mount- 
at the 6th annual bakery equipment maintenance short 
standing, are 
American Institute of Baking maintenance instructor; 


(left to right) William M. Schieb, 
red Leason, Jr., plant 
and Dr. Robert W. 


sponsor of the short course. 
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Eliminate split-second mixing time... 





ve BAY STATE 
“Quality Controlled” Flour 


Wide mixing tolerance is inherent in Bay State 
“Quality Controlled” 


timing, you obtain the utmost in loaf volume, grain 


Flours. Without split-second 


and body. Try Bay State Flour with assured mixing 


tolerance and see the difference! 


MILLERS OF 


Vyulity = 


= 
tis 





FLOUR 
. " EXCLUSIVELY FOR BAKERS 


BAY STATE MILLING COMPANY 


General offices, WINONA, MINN LEAVENWORTH, KANSAS 








= MANN EY 






DANNEN 
a Dannen Mills, Inc. 







GRAIN and JOBBING DIVISION 
ST. JOSEPH, MO. 
1009 Corby Bidg. 





SS = | =. 


Tih 


Dannen Covers 
the Midlands 


We offer 
quality 


you top 


milling wheat 


and all feed grains 


KANSAS CITY, MO 
300 Board of Trade 
Phone Vi 2-7038 
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regulation?” On this the vote was 
about evenly divided 


Virginia Bakers 
Elect Officers, 
Debate Pan Sizes 


RICHMOND, VA.—-George W. Fox 
well, manager of the American Bak 
eries Co., Roanoke, was elected presi 
dent of the Virginia Bakers Council 
Inc., at the recent annual meetin 
held at Williamsburg. Mr. Foxwell 
succeeds M. W. Fields, Virginia Hol 
sum Bakeries, Inc., Staunton 


Interest in the discussion was 
heightened by a display of various 
loaves of bread showing the wide 
range of sizes by market area now 
existing in Virginia, compared with 
the relatively few loaf sizes in Cali- 
fornia, Washington, Oregon and 
Michigan, bakers in the latter three 
states having been operating for 


— 


many years under legal standards 

to both pan sizes and loaf weights 
with the consuming public, and the 
industry as well, apparently happy 


me over the situation in those state 
The council elec'ed Alex P. Ko 


tar'des, Kotarides Baking Co., N 
folk, as first vice president; Herbert 
J Woods, Hecht’s Bakeric Ire 
bristol, second vice president ind 
Robert J. Jones, Holsum Baking ¢ 
Danville, secretary-treasurer 


Mr. Fields, the retiring president 


Following a short recess in which 
all who wanted to do so were given 
an opportunity to inspect the d’splay 
the discussion was resumed with two 
short talks in favor of standardiza 
tion to express sentiments of the con 
suming public 








Janet Camero ox an \ 
thanked the members of the council es “se gg We ggg ate 
for the privilege ol erving them service Virginia Polytechnic Insti 
complimented fellow officers for the ee) ees ; ‘ 
sa done during his tenure, and George w. Penwen pn Riera pop cigon- glen 
reviewed the principal activities of ' _ fat t the display of odd sizes and loaf 
the council in the past year. Thess i OP CO SeRent TO Anyone, Sm weights could fail to understand the 
activities were in the field of publi to the confusion of the public confusion such a picture makes in 
relations, for which Mr. Fields com One speaker pointed to one area retail food stores when value-con 
mended Frank J. Welch, Rainbo n Virginia where pan size and loaf cious home managers try to make 
Bread Co., Roanoke, chairman of the hts more than quadrupled in the decisions as to what loaf represent 
public relations committee and it ust two years the hest valu in terms of nutrition 
the field of pan standardization he moderator summed up the di ind dollarwise.”’ She urged bakers to 

Pan Standardization cussion by calling for an informal pend more time trying to encourage 

The opening discussion on par te on the broad question, “Is it de the public to eat more of their prod 
standardization brought out a lares rable to have some form of stand ucts by telling them of the virtue 
crowd of bakery representative and irdization of bread (not including of bread, rather than to confuse 
allied tradesmen. While no definit« pecialty breads) by loaf weights and them by odd sizes and varying 
conclusions were reached. all con maximum pan sizes?” The vote on weights. She pointed out that many 
cerned were given ample opportunit thi que tion, limited to bakers set ; foods are standardized as to package 
to speak. Harold K. Wilder, executive ing Virginia only, was 18 for and 6 © sizes, selling weights, etc.; that many 
secretary, was moderato: ivainst. Exploring the attitude of the of these standards were written into 
: bake further, the question was law; that it is her observation that 
Some claimed that any effort | isked, “Can this standardization be such food industries have not suf 
set standards by legislation or othe best secured by legal o1 juntary fered through such legislation. On 


wise to limit loaf weights or sizes would 
limit the ability of wide awake bal -— -——~— 
ers to properly serve the public. Some 

contended regulation of loaf weight 

and pan sizes is not in the traditional 

“American Way.” Others contended 

that any such regulation would 

some cases, render whole mechanized 

baking units useless, Still others « 

pressed belief that limits or curb 
















q ve placed on loaf weight ry pan & 
Ki would curb the imagination and in , 
} | Sa renuity of bakers generally 
you } Others frankly espoused the caus« 
7 of standard weight ind maximun 
a better’ Hy pan sizes, but preferred to achieve Ip 
es at such ends by voluntary effort rather 
. ef 
loaf with — 


WHITE 





than through legalized control, Pro . : . 

ponents of standard loaf weights and the priceless quality in flour 
maximum pan size for each such 

weight argued that dependence 

voluntary regulation i illusor 


pointing as proof to the situati : 
which has now developed in several yours always with 
market areas in Virginia where stand 


ardization had been the role until 
c mmpetition had destroyed, in a fi 
short months, the work of yea 





BAKERY PERFORMS 
DOUBLE DUTY 


CROSBY, MINN.— Mr. and Mrs. 
George Kellerman, local bakery pro 
prictors, have combined business with 


ANGELITE—cake flour 


—cookie and dough-up flour 


Mille pleasure and favored their local com Toone) 4); KING 
Fy a9 munity with a good turn, all at the » flour 
oy ders same time. The community is at CRACKER KIN G—cracker sponge 
4 . tempting to raise money for a hospi pol t graham 
tal building fund. So, instead of clos GRAHAM KING—100% soft wheat g 
ing their bakery to permit a vacation, 


the Kellermans turned it over to the PASTRY KING—low viscosity flour 
hospital auxiliary for a week of bak 
ery sales, In order to enjoy an even 
longer vacation, Mr. and Mrs. Keller 
man then turned the facilities over to 


J shes *n the | ital : c 
eg ee 1¢ hospital aux Progressive Milling Since 1821 


—— ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, INO. 
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NESTING TRAYS made of clean, sturdy welded 
wire with corrosion-resistant Bright Zinc finish, are 
available in standard sizes to fit both route truck 
pallet guides or relay rack equipment. Trays are 
ideal for all types of bread product handling 
freezing, storage, delivery, etc., and nest perfectly 
to conserve storage space 





j DELIVERY BASKET WITH TRAY provides 
& _—S- abundant carrying ipacity plus the protective 
| = €, heer element of the center tray. Baskets have sewing 
fosee By PP” * 


out lugs tor higher, saler stacking that will not 





a= ] ns are | sway or tumble when transported 
. ~ —_ - r =r 1 
OPEN-SIDE HANDLING FRAMES ! 
another unique method of saving han v : 
dling and delivery time while protecting ‘ 
| product appearance Open-sideframes 
actually a form of basket, are the 
Smooth, close-mesh of tray bottoms protect both para hatha Seals Gua ae 
product and wrapper as well as increasing practi 
cal truck capacities and speeding delivery. Prod 
ucts arrive cleaner, neater and fresher. USP trays 


are sturdy, easier to handle—anywhere. Wire 
trays are far more sanitary than solid types, easier 
to clean and keep clean 









' 
> 


The heavy-duty baskets 
with--or without trays, are 
built to your specifications 
Made of extra sturdy steel 
wire, permanently electro 
welded and hot-dip galva 
nized for lasting protection 


Storage space is no prob 
lem with USP Delivery 
Baskets. Stacking lugs 
sawing out and baskets nest 
conveniently. Baskets are 
extremely versatile in appli 
cation 





, stay clean longer 
protect products and save 


labor > 


RELAY OR PALLET RACK 


| entire rack load can be 
A transported, stored, or con 
tents quickly transterred 

| Fabricated of extra-heavy, electr Rack frames available to 





welded steel wire with a 
Nesting—-teature of USP Trays solves the stor- 


re avail lets, neeting trays or 
age problem both in route trucks or on the able in a range of established sizes 
shipping platform. Special caster mounted pal 


1 
complete units to your spe A 
. with special sizes available in quan cifications, Relay racks are 
lets are available for off-the-floor stacking | -) 
= 
_ 
— 
= 


fe-time match existing truck pal 


finish of Bright Zinc, they 


tity lots proven time savers that will 
storage operations 


increase your payload 


ROUTE TRUCK-—-RACK TYPE PALLETS made of heavy, — | 
double reinforced #3 rod and +9 steel wire, electro-welded sé 

and Bright Zinc finished, USP pallets are available in many = 
practical sizes to meet your needs in both trucks or relay 

racks, Rugged, but easily handled, USP Pallets simplify > 
loading, order selection, increase truck capacities salely, , 
protect products and save handling time 








| Write TODAY for prices, specifications and speedy delivery informa- 


tion on USP’s time and money-saving Handling and Delivery Equipment! 


UNION STEEL PRODUCTS CO. 


ALBION, MICHIGAN 












What sells baked foods? wo. +1» sews 


Ba. “MR. PILLSBURY” 
S=7...AT YOUR SERVICE! 


The Pillsbury bakery salesman funnels 
valuable information from many specialized 













~ 





departments to bakers everywhere 





Procurement question? Count on your Pillsbury sales- 
man to advise you wisely on when to buy and how 
long to book for. He’s backed by Pillsbury’s Business 
Analysis Department—specialists who constantly 
analyze data from all parts of the country to keep 
abreast of trends. This data includes information on 
crops, industry conditions and price fluctuations. 
These business specialists keep your ‘Mr. Pillsbury” 
fully informed at all times. 


y 


ee, 













Production problem? The baker can ask the salesman 
(his own “‘Mr. Pillsbury’) for help from a technical 
serviceman. These baking specialists are constantly visit 
ing bakeries across the U.S., helping solve problems, 
observing new trends. 


— Regs 1 






















"New Crop” trouble? Talk to the Pillsbury salesman. He'll demon- 

trate how Pillsbury’s constant testing, careful wheat blending 
and special crop transition program have eliminated new year 
variations in many bakers’ production. He’s confident . . . because 
Pillsbury Quality Control backs him all the way. 


Want new sales, product ideas? Other specialists behind the Pills- 
bury salesman develop and test new products for bakers, design 
colorful sales aids, come up with new promotional events. Count 
on the salesman, too, for help in tailoring the promotion to your Too much work, too few hands? Maybe a bakery mix 


: : - oe 8 ,p » calacm: , . = , 
bakery. It’s all part of the complete service every Pillsbury is the answer. The Pill bury alesman has an interesting 
story on how production problems can be eased through 


] 


ilesman offers to help bakers sell more . and sell profitably. 


: 5 » , > . , : : , 
lruly “Mr. Pillsbury” is constantly at your service. use of mixes. Pillsbury produces a complete line of pre 


cision-blended mixes at Springfield—-in one of the most 
modern plants of its kind in the world, 








* 
ee XXXX 
ce 


# Pillsbu * 


“ » your baking ; ee 
‘eo, partner o 


. Your partner in building sales 
Pillsbury Mills, Inc., Minneapolis 2, Minnesota 





pore 
ard 
hv 
of 


ill 


ither hand, these industries have 
ed ahead, in consumption of prod- 
n sales volume, and above all, 
public esteem, Miss Cameron said 
| legislation might prove a definite 
ince it is apparent, from the 


play on view, that bakers cannot 


ether on voluntary standards 
uggested that any survey of 
ikers and consumers generally 
iid, no doubt, indicate a definite 
rence for some form of stand- 

to insure reasonable value for 
money and a mnmum standard 
quality which would unquestion- 
result from any standardization 
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Miss Mabe! Todd, nutrition service 
specialist of the Virginia Department 
of Health, and president of the Vir 


g nia Dietetic Assn., decried the cur 


rent trend in the baking industry to 


feature so-called “diet” bread thu 
holding forth the hope to those de 
siring to lose weight that all they 
need do is switch bread preference 
and unwanted pounds will roll away 
She said that in her official activiti: 

and as a practicing dietitian, ahe 


constantly besieged by persons wh 
want to know the relative merits of 
this and that “reducing bread he 


gives the same answer to all: “There 


is no such thing as a reducing bread 
or any other ‘reducing’ foods. Foods 
contain calories, and the only way 
to reduce weight, in normally over- 
weight cases, 
intake.’ 

In her practice, and in the general 
practice of competent dietetic author- 
ities, it is never suggested that any 
normal food be eliminated from the 
diet, particularly bread. Even a re- 
ducing diet should contain enriched 
bread in some form at each meal, be 
cause of the important contribution 
vhich bread makes to human nu 
trition 


is to reduce the caloric 





Guard your quality and 


build your profits 


WITH 


SUN-MAI 
RAISIN 

















FOR 
BAKERY USE 


© Thompson Seedless 
© Zante Currants 
© Golden Seedless 
© Puffed Muscats 










You save money when you use 
Sun-Maid Raisins and Cur 
rants. Sun-Maids are specially 
processed and 
bakers. They save time, cut 
\ labor and preparation costs. 


packed for 





Most bakers prefer Sun-Maid 
Raisins, because Sun-Maid 
offers a pick-of-the-crop variety 
for every baking need. You can 
depend on Sun-Maids always 
being fresh, clean and flavorful. 


Sun-Maid serves bakers in an- 
other important way! Demand 
for raisin goods is stimulated 
through year-round national 
advertising in leading maga- 
zines, newspapers, outdoor. 


SUN-MAIDS ARE A BAKERS BEST BUY 
FOR ALL BAKING NEEDS! 


SUN-MAID RAISIN GROWERS OF CALIFORNIA, FRESNO, CALIFORNIA 


November 5, 1957 


Miss 
towards 


Todd deplored the tendency 
thin-slicing and blown-up 
bread, pointing out that without defi- 
nite standards of weight and a maxi- 
mum size for each loaf weight, any 
recommendation of so many slices of 
bread a meal, is actually meaningless 
from a caloric standpoint, because 
of the variation in sizes and weight 
of loaves and thickness of slice. She 
pointed out that from a human con- 
umption standpoint, bakers would 
confer a real benefit on the public 
by definitely establishing certain 
standard loaf weights and maximum 
sizes for each such weight, thus in- 
uring the consumer a 
tandard of quality and 
content 


minimum 
nutritive 


Total attendance was well over 
200. Actual registration showed 77 
hakery representatives, 85  allieds, 


plus guests, children of members and 
10 or 12 who attended only one func- 
tion as guests of registered members 


GREAO iS THE STAFF OF Lire 


Robert Bond Named 


Sales Service Head 
For Corn Products 


NEW YORK~-Robert W. Bond has 
been manager of the sales 
ervice department of the Corn Prod- 
ucts Sales Co., according to Alexan 
McFarlane, president 
Before coming to New York to as- 
responsibilities, Mr 
Bond served four years as manager 


named 


der N 


sume hi new 


of the technical sales department at 
the company’s Argo, Ill, plant. He 
had joined the company as a chemist 
there following his graduation from 


the University of Illinois in 1939. Mr 
Bond served with the Army from 
1941 to 1945, and on his return was 
plant chemist at the Corpus Christi, 


Texas, plant 

In his new assignment, Mr. Bond 
will head a group of specialists who 
assist Corn Products’ industrial cus- 


tomers in the application of company 
products to their operations. Corn 
Products makes more than 450 indus- 
trial products used in the manufac 
turing processes of over 60 industries 





WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 
Kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 








‘**DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 





, i alia ae. 
Miner - Hillard Milling Co. 
WILKES-BARRE PA 
Manufacturers of 


CORN FLOUR - COUN MEAL 
COUN SPERCLALTIES 








Lyon & Greenleat Co., Inc. 
MILLERS OF 


High Grade Soft Winter Wheat Flour 


Plain and Selfrising 


LIGONIER, IND 











THE NEW CENTURY CO. | 


3939 So. Union Ave. Chicago 9, tt. 
Always in Market for Flour and Feed 
Producers of 
DRIED BREWERS’ GRAINS 

















PERFORMANCE determines Cost 























HOW MIGHTY 1S A PENNY? 


Every Successful baker is, and necessarily must be, a 
£00d business man. In the highly competitive baking 
industry, the difference between Success and failure 
sometimes hinges on as little as a fraction of a penny 
in unit costs, 

Those bakers who have installed cost accounting 
methods are discovering mighty interesting facts about 
ingredient costs. Take Midland Flours, for example. 

The outstanding shop performance of Midland 
Flours means lowered Production costs all the way 
down the line. Milled in accordance with scientific 
control Standards, the name “Midland” jg your ab- 
solute assurance of uniform baking results... means 
increased sales, too, through quality baked 800ds with 
increased consumer appeal, 

[t’s just good business to use uniform-milled flours 
by Midland. 


‘ 
. FLOURS BY 
# ~ UNIFORM-MILLED 


NY 
THE MIDLAND FLOUR MILLING COMPA 





ay Crier NORTH KANSAS CITY, MO. 


FLOUR 
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fat to run out of patty shells during to the divider immediately after it is 


pba YoU KNOW baking is that the dough has not removed from the mixer. 
o = e ? before the 


been rolled enough times re 8. Salted butter is composed of 





products were made uj about 13 oz. fat, 2% oz. moisture and 
Pn | sjoth baking powder and soda % oz. salt 
ire ect i vyredients when mak c The onge mali - . 
Here's your chance to test your knowledge on a variety of subjects in py vil ay ne saris gpd ee nage 
concerned with the baking industry. There are no encyclopedias for the bright S ee seadbeideee wabte of lactase natin period of time than aie 
boys, nor dunce caps either. When you have ticked off your answers, marking tua aaa a a ies tiie aad sponge for regular pan Tate 
each statement TRUE or FALSE, turn to page 40 for a check against the d aie i le ; pal = : — Fa 
correct statements. Each correct answer counts five points. A score of 70 is — a 10. Puffing up of the crust of cus- 
ipassing, 80 good, 90 very good, 6. After melted hydrogenated tard pies is usually due to air being 
hortening has set up again, it will trapped between it and the pie plate | 
1. Bread flour should be aged at is used in making bread doughs, the take longer to cream up to the proper before baking 
least four weeks after milling before yeast content should be higher than volume in making cakes or icing 11. When making retarded sweet 
it is used for baking purposes, when normal water is used 7. When a bread dough i ome: dough products, a lean dough will ! 
2, When an extremely hard water 3. The most common cause fo what over-mixed, it should be taken work just as well as a rich one 





- 12. It is important to give a defi- 
‘ = nite time for the beating of egg 
whites for making angel food cakes. 
13. In a cake formula calling for | 
two pounds of invert syrup, if the 
invert syrup was replaced by corn 
syrup, the resulting cakes would not . 
be identical. i 
14. A high speed mixer is recom- 
mended for making the heavy, dark 
type of rye bread doughs. 
15. It is impossible to make good 
bread using the so-called hot sponges 
16 Dextrose (corn sugar) cara- 
melizes to a lower temperature than 
either cane or beet sugar. When sub- 
stituted for all of the sugar in white 
layer cake the crust color will be 
lighter 
17. When lard has turned rancid, 
it is best to sell it to a soap manu- 
facturer rather than to use it in 
baked products 
18. When cooking canned berries 
for pie filling, the whole content of 
the can should be cooked for best 
results 








19. Danish pastry doughs should 
be thoroughly mixed in order to pro- 
duce the best possible products 

20. The acid content in the cheese 
used for making cheese cake is very 
important 


Contract Signed 


BOSTON A one year contract 
granting a 13¢ an hour wage increase 





r ° . ‘ to 900 employees of 11 bakeries in 
Che simple truth is this—the Rhode barr ya Massachusetts has 
public likes W ytase Bread. On the been announced jointly by manage- 

ment officials and representatives of 
tables of the nation — from the the Bakery and Coniectionery Work- 

ers Union. The pay increase is retro- 
Great Lakes to the Gulf — from active to April 28, and the contract 


, P te will be in force until May 1, 1958 
the Atlantic to the Pacific, it is 





said that more Wytase bread is HIGH GLUTEN FLOURS 











sold, served and eaten than any oe 
other kind of bread. What better The Morrison Milling Co. 
insurance can you use to increase Emphatically Independent 

Uy § your sales than Wytase which has 





served so many successful bakers K N AP P E aa Ae 


Producers of 
so long? BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH. PHONE 320 











BAKERY FLOUR 
MORTEN MILLING CO. 





Se 
\s 


#00, U5 PAT. OFF, 





DOUGH WHITENER 


WYTASE is the registered trade mark of the J. R. Short 
Milling Company to designote its natural enzyme 


preparation for whitening and conditioning the dough, Evans Milling Co., Inc. 


INDIANAPOLIS, IND.,U.8.A 





Manufacture Kiln-Dried 
J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois TR ASED COGN FECEICEY 


Capacity, 16,000 Bushels 
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The Richardeon Elevator 
Port Arthur, 1967 


Grain-carrying Schooner 
Kingston Harbour, 18657 


In 1857, ten years before Confederation, James Richardson opened a 
small grain business in Kingston, Ontario. The Firm he began, which has been owned and 
directed continuously by members of the Richardson family, is now active in every phase 
of the grain trade, operating country and terminal elevators, feed plants and offices that 


export Canadian grain to all grain importing countries 


With the increasing industrialization of Canada, the Firm entered the 
field of investment securities. This Division now serves investors across Canada from 
twenty-six offices and maintains an American & Overseas Department to handle the 


investment requirements of American and European investors. 


On September 2ist, James Richardson & Sons, Limited celebrates the 





Hundredth Anniversary of its founding. On this occasion we are mindful of the 


confidence placed in us by many people whose patronage has sustained our growth 


] O5 7 To them we extend our thanks 


We are fortunate that our first century in business has paralleled a 
period of unprecedented development in Canada. We look back on these years with 
gratitude but we prefer to look forward, with all Canadians, to the challenge and the 
promise still ahead. 


AMES RICHARDSON & SONS 


LIMITED 
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Iyisg ng dale byl om) Dlelcinelal 





Ke Bakery at Hawarden, Iowa, 
ha cen sold by the owner, Ken 
Ret k, to Gene Raynie. 

* 


recent Small Business Ad- 

ition loans approved were 

those for the Paramount Pastry 
hop, Baltimore, Md., $4,000; and the 


Turner Baking 


$60,000, 


The Cela 


Bakery is a 


jakery 
in remodeled quarter 
Raphael building, formerly 
Center, Middleton, 

branch 


jakery at Calistoga, Calif., and will 
be operated by Mr. and Mrs. Roy 
Plumb and Mr. and Mrs. John 
Burke 
a 

The Kaase Co., Inc., Akron, Ohio, 
has been sold by Thomas A. Sweet 
to George Abeth, a bakery execu- 


















That's why, with Bakers — 


FLEISCHMANN is First 


ra 


& 


“) 








DURING MIXING —Just enough 


vas released to facilitate sealing an 
| 


epositing of batters 


k j =, f 4 
<7 Fae 





<a 2 
\ Ke \ 


ON THE BENCH — Relatively 


inactive for minimum gas loss 














IN THE OVEN —Steady 


regulated action 








Multiple-acting Fleischmann 's Baking 


Powder produces regulated leavening 


action...for excellent volume with 


finer grain and better texture. 


Consult your Fleisohmann man about 


the aciciitional benefits you can 
get...in Merchandising aid and 


Production help. 


S, 
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tive and employee of the company 
Mr. Abeth is president of the new 


company and P. E. Ritzman, man- 


ager under the former owner, is now 
vice president and secretary 
* 
Bob's Bakery, Laurens, Iowa, has 


been closed by the owner, Bob Voel- 
schow, and the equipment will be 
sold at auction 
ie 
An addition is being constructed 
to the Garner (Iowa) Bakery owned 
by Mr. and Mrs. Otto Lehmann 
® 
Home Bakery’s Dutch Mill has 
opened another store at 115 N. 29th 
St., Billings, Mont. The firm has an- 
other shop at 101 S. Broadway, Bill 
ings. 
e 
Walter M. Hagler has opened a 
new bakery at 507 York Ave., Rock 
Hill, S.C, 
e 


The grand opening of the Royal 
Bake Shop, Union, NwJ., was cel 
brated recently with official cer 
monies and an open hous¢ 

s 

Ted Lipinski, owner of Fleet Bal 
ery, 6515 Fleet Ave., Garfield Height 
Ohio, has announced the opening of 
a new bakery at 4596 Turney Rd 
Garfield Heights 

te 

Kirk Greenburger 

Providence Hospital 


formerly it 
Seattle ha 


been named manager of the nev 
bakery at Lynnwood, Wash. 
® 
A two story addition i bei 
erected for Sun Valley Pie i Fres 
no, Calif., bakery. The addition will 
provide office quarters and ware 
house facilities, and will represent a 
$40,000 investment 
s 


The New South Bakery has opened 
a downtown store in Fredericksburg, 
Va. 

e 


All outstanding stock of the Stey 
enson Pie Co., Inc., Long Island City, 
N.Y., has been acquired by Frank C 
White, Inc., wholly owned subsidiary 
of Duvernoy & Sons, Ine. Frank 
Trzcinski has been appointed plant 
manager 

* 

The Pink Elephant Bakery has 
moved its plant from Enumclaw t 
Kent, Wash. Myron Storrer i e 





| 1olden Loaf’’ That's Our 


The Flour with the Doubt anc 
Trouble left out 

TENNANT & HOYT COMPANY 
Lake City, Minn 














You can make better bread with 
SUNNY KANSAS Flour 
WICHITA 
Glour Mills, Iuc. 


WICHITA, KANSAS 








DAVID HARUM 
BAKERS FLOUR 


From Nebraska's 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A 
Millers of Soft Winter Wheat 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 
wheats 
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| F ROM the heart of the major producing areas, 
\ wheat flows to CHICAGO, the world’s largest ter- 
minal market. Situated as we are, we can always 
choose the finest. Such selection allows us to offer a 


complete line of flours to suit all bakery needs. 





La alas eer) a>" ipa tee geen: ane 


EKCHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOUIS—MISSOURI, NASHVILLE, NEW ORLEANS 
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Early man was a nomad and a 
hunter. He wandered, following 
the herds of wild animals that 
provided him food and skins. 
The idea of “home” 


was not yet developed. 


Then, man learned to sow and 
cultivate wild grasses, ancestors of 
wheat, and to harvest the seed 
from which wheat developed. And 
he learned that to till the soil, he 
had to build shelter and live in 
one place. Here was the beginning 
of “home,” one of our most 


cherished institutions. 


The Kansas Milling Company, 


in exercising the highest standards 





of milling, employs the latest 
scientific methods to produce 
truly fine-quality flours that 
perform again... again 


. and again. 
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eral manager. New equipment is be- 
ing installed, and the building is be- 
ng converted into a modern baking 
plant, with allowance |! future ex- 


% 

4 new Sanders store, the confec- 
tione firm's 80th retail outlet, has 
hee! pened at Birmingham, Mich. 
Mrs. Betty Bone is manager. The new 
tore clud a sell-se1 ce depart- 
nent for candy, baked foods and 
pact e cream 

oa 

Charl Wolffrum of Georgetown, 
Oh purchased the equipment of 
Suzie's Bakery on W Water St., 


Flemingsburg, Ky., from Harold Mor- 


I ind George Wilkerson. The new 
re w be called Bud's Bakery. Mr 
Wolffrun vill be assisted by his 
ther 
o 

Betty ind Harold Jack have 
ypened new bakery in Lomita, 
Calif. M Jack has operated a bak- 
ery in Inglewood, Calif., for the past 
four eal 

* 

Pepperidge Farm, In Norwalk, 
Con: cquired the Black Horse 
Frozen Pastry Shop, Keene, N.H. 
Thi tep irks the entry of Pep- 
peridge Farm into the frozen food 
field. The Black Horse Frozen Pastry 
Shop was founded in 1955 by Norbet 
Fells and John L. Mu who will 

mntinue to handle the pastry division 
inder Pepperidge Farn 

J 

Bol nd Dick Bak Boise, 
Idaho, | pened a nev tore at 
1714 Front St., Boise 

s 

George Ecker, proprietor of Eck- 
r's Pastry Shop, Crawfordsville, Ind., 
ha lh bakery to Mr ind Mrs 
R rm Middleton. Mr Viddleton 
has been with Ecker’s Pastry Shop 
for 3. ‘ 

2 

Mir ind M1 Richard hmidt olf 
Sacran Calif have old their 
bakery at Lake Tahoe to the Bau- 
nann Brother of Galler Switzer 
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‘The Choice of the 


Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers: 


BETTER SPRING WHEAT 
AND DURUM FLOURS 


DULUTH UNIVERSAI 
MILLING CO. 


Diclith. s¢ 











CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 














THE NORTHWESTERN MILLER 


land, in a transaction which also in- 
volved their motel, house and four 
lots. The Baumanns, Kurt and Hans 
R., shortly will be joined by two 
other brothers who still reside in 
Switzerland. They will operate as 
Chalet, Ince. The Schmidts 
have operated their bakery and res- 
taurant for 12 years. Before moving 
to Lake Tahoe they operated a bak- 
ery in Roseville 


Swiss 


The Charles Freihofer Baking Co., 


garage. The five horses kept in the 

barn will be moved to Troy. The 

garage will be a two-story structure 
* 

Wolf Baking Co., Inc Baton 
Rouge, La., has been granted a char 
ter Capitalization of 
iuthorized 


S600.000 wa 


* 
The Home Bakery at Henning, 
Minn. has been remodeled ind is 


now open for business 


35 


S. Beach of Minneapolis. Mr. Beach 
has been a baker 12 years, and for- 
merly served with the Wuolett Bak- 
ery in Minneapolis. Mrs, Koeder and 
her husband operated the Winnebago 
Bakery for 28 years 
a 
Staggers Bakery, In 
Miss., has 
incorporation 


West Point, 


been given a charter of 


Che Korner Bakery at Sparta, Wis,, 








ACME — GOLD DRIFT 


Better Bakery Flours 
These Brands Meet Every Shop Need 


The ACME FLOUR MILLS CO, 


Oklahoma City, Okla. 











Albany, N.Y., has disclosed plans to e has been purchased by Mr. and Mrs 
spend about $60,000 for converting Mrs. Frank Koeder ha id the Everett Lueck. Mr. Lueck was asso 
its horse barn at the bakery into a Winnebago (Minn.) Bakery to John ciated with the Harvey Bakery at 





..0f ceaseless 
effort 

to produce 
a uniform 
all-purpose 
yeast 

and to 
constantly 
Improve 
WS SCTUICE 
to the 
baking 
industry of 
Amertta.’ 
National Yeast Corporation 


FRANK J. HALE, President 








Executive Offices: 
Chanin Building 
122 East 42nd Street 
New York, N. Y. 


Eastern Division Office: 


45-54 37th Street 
Long Island City 
New York 


Western Division Office: 
Pure Oil Building 
35 East Wacker Drive 
Chicago, Til. 





PLANTS: Belleville, N. J. + Crystal Lake, Ill. 
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LaCrosse, Wis., for 20 years. Both Mr. 
and Mrs. Lueck are former residents 
of the Sparta area. 


Sol Joseph has announced the 
grand opening of his new Cleveland 
Heights, Ohio, bakery 

* 

Ernest Busig, formerly of Fuller- 
ton, Neb., has announced plans to 
open a bakery in Glenwood, Iowa. 

* 

The Lenander Bakery in St. Louis 
Park, Minn., has been purchased by 
Michael and Barbara McCollor, for- 
merly of Northeast Minneapolis 

* 

Niles Kapinus, formerly of Mc- 
Gregor, Iowa, has opened a bakery 
on Main St. in Monona, Iowa. 

a 

A charter for incorporation of the 
Ruby Anne Bake Shop, Inc., has been 
issued at Rapid City, 8. D. Capitali- 
zation has been reported at $100,000. 
Directors include Philip G. and Ruby 
R. Christen, Mitchell, S. D., and Paul 
R. Christen of Huron, S. D 

& 

The Osceola (Wis.) Bakery has 
been remodeled by the owner, Mrs. 
William Hillskotter. 

a 

The Winthrop (Minn.) Bakery has 
been purchased from its former own- 
er, Wesley Prax, by Patrick O'Brien. 

& 

Loren Rose, formerly of Spencer, 
Iowa, has succeeded Ralph Pease as 
manager of the Continental Baking 
Co. plant at Sioux Falls, 8. D. Mr 
Rose was formerly sales supervisor at 
Spencer. Mr. Pease is expected to 
undergo training for assignment to 
another operation of the company 

* 

The City Bakery at Oakes, N. D., 
has been reopened by owner Vic Neu- 
harth, and a new oven has been in- 
stalled 

= 


Mr. and Mrs. Emil Franke, owners 
of the Franke Kolacky Bakery at 
Montgomery, Minn., have retired and 
turned the operation of their bakery 
over to a son, Alvin 


S. E. Shelley has been named plant 
manager for Wonder Bakeries at Lit- 
tle Rock, Ark. 


Smith's Midwest Bakery, Inc., Ok- 
lahoma City, Okla., has been granted 
a charter. Incorporators are Darrell 
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W., R. D., and Ima Jo Smith, all of 
Midwest, Okla. 
= 


John F. Bryan, Montgomery, Ala., 
has announced the opening of a new 
bakery at Eastbrook, in the Coliseum 
Blvd. area. Mr. Bryan will also con- 
tinue to operate Bryan’s Bakery on 
Highland Ave. in Montgomery. 

+ 

Nick A. Schenkel, who has been in 
the baking industry for 28 years, has 
been named sales manager of Bell 
Bakeries, Inc., Winston-Salem, N. C. 
Mr. Schenkel is from Norfolk, Va. 

* 

The promotion of James R. Mc- 
Grath to executive vice president and 
general manager, and Normal O. Sol- 
berg to sales manager of Bunny Bread 
Baking Co., Eau Claire, Wis., has been 
announced by William D. McIntyre, 
president. 


Allen W. and Thomas J. Adams, 
and Floyd Feuchtenberger, are the 
new owners of Phoenix Pie Co., Ports- 
mouth, Ohio. 


The Deshler Bakery at Findlay, 
Ohio, has been closed after 19 years 
of business, according to the owners, 
Ed. Griese and G. P. Blankemeyer. 

e 

Pelton’s Spudnuts, Inc., Salt Lake 
City, recently celebrated its 17th an- 
niversary along with its annual meet- 
ing and a tour and demonstration of 
its new pre-mix plant and general of- 
fice building. 


Jackie Chapman, formerly of Abi- 
lene, Texas, has accepted a position 
as office manager with Mead’s Bak- 
ery, Oklahoma City, Okla. 

* 

Mr. and Mrs. Harold Holse have 
opened a bakery and delicatessen in 
Vermillion, 8.D. Mr. Holse has been 
a baker on the University campus at 
Vermillion, and at one time owned a 
bakery in Beresford, S.D. 

BREAD iG THE STAFF OF LIFE- 


NEW POSITION 


HAGERSTOWN, MD. Fred W. 
Lawson, midwestern representative 
of the J. R. Short Milling Co., has 
resigned from that company to be- 
come production manager for the 
Manbeck Bread Co., Hagerstown, a 
position which he formerly held. 











‘TODAY'S MODERN BULK FLOUR MIL 
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WEBER’S BULK FLOUR PLANT, pictured at the left, 


is an integral part of today’s modern flour mill. The 









process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


| FLOUR MILLS CO. 
i Z ; eee hs | 
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A VEXTRAM FORMULA FOR vides more uniform enrichment. And stability of 
EVERY ENRICHMENT NEED vitamins is assured by VextraM’s pH control. 





VextraM, the original starch-base pre-mix, en- STERWIN OFFERS UNPRECEDENTED 
, é UNIFORMITY IN FLOUR TREATMENT 
riches your flour, macaroni products, corn meal 
and grits to Government Standards with maxi- For flour treated exactly as you want it, look to 
: " Sterwin's complete, modern flour service: Hy-Kure*, 
mum uniformity, minimum cost. revolutionary new way of maturing and bleaching 
: i : flour; Sterwin Chlorinator, for accurate metering of 
Free flowing, uniformly fed and dispersed, the most minute quantities of chlorine; Oxylite”, 
VextraM contains the original combination of Sterwin Flour Bleach double checked for power 


4 . and performance and VextraM Enrichment Mixture. 
starch base carriers, thereby reducing ash content 


to a minimum. The finer, more uniform particle 


. . . : . Get full information and prices...See your Sterwin technically-trained 
size of ingredients and carriers in VextraM pro- representative or phone, wire (collect) or write: 


Steen Chemivall. 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N.Y. 
ENRICHMENT IS OUR BUSINESS 















*Trademark U.S. Pat. No. 2,683,651. Other Patents Pendin 
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AIB’s 6th Annual 


Equipment Course 
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demonstrations, and two field trip According to comments received 
to large bakeries. The course feat from men enrolled last year, the AIB 
ured as lecturers 24 leading industry maintenance course is filling a real 
representatives and nine AIB taff need in the lives of plant engineers. 
members Some sample remarks are 

The theme of this year’s course wa I would certainly recommend this 





* 
Well Received TMT (time, motion, temperature) yurse for any bakery engineer I 
CHICAGO Lectures on wrapping control to achieve quality productior certainly feel full value has been re- 
. set . : . Much emphasis was also placed on the ri ed, along with information no 
bakery retrigeration, pan importance of teamwork in produc imount of money could buy.” 
nce, the planning of a plant tion management Thirty-nine men This has been the most valuable 
moa zation program, and mainte- attended and travelled collectively week I have spent since starting to 
nance and product control were pre- more than 40,000 mile from their work in the baking industry 

ented at the 6th annual bakery homes to participate in the short For information on the 1958 main- 
equipment maintenance short course course. Five came from Canadian tenance short course, to be held Sept. 
conducted at the American Institute bakeries and others from Texas, Cal 22 through 27, write to Registrar, 
fhaking in Chieago, The lectures ifornia, Georgia, New York, and 15 American Institute of Baking, 400 

vere ipplemented by slides, charts, other states East Ontario St., Chicago 11, Il 
A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-NINE YEARS 








FLOUR FOR PERFECT BAKING 
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ANOTHER GREAT FLOUR 


No matter whether you are large or small, your 
bakery business can profit from the exceptional 
quality of HUNTER flours. We are not the big- 
gest flour mill and our customers are necessar- 
ily few and we give each one the kind of gilt- 
edged service it is hard to find these days. So 
get the HUNTER buying habit. You'll like it. 


THE HUNTER MILLING CO 


WELLINGTON, KANSAS 
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ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 
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La 
APPRECIATION —R. L. Nafziger, 
Interstate Bakeries Corp., Los An- 


geles, retiring chairman of the Amer- 
ican Bakers Assn., is shown above as 
he presents a certificate of appreci- 
ation to William M. Clemens for his 
six-year services as treasurer. 
Clemens, president of the 


Mr. 
Trausch 
Baking Co., Dubuque, Iowa, succeeds : 
Mr. Nafziger as chairman. 
NEBA Schedules 





Fall Convention 


BOSTON—The fall convention of 
the New England Bakers Assn. will 
be held at the Sheraton Plaza Hotel 
Boston, Nov. 18 and 19, with only 
NEBA members invited. The limita- 
tion on attendance was imposed, ac 


cording to H. J. Schinkel, executive 


secretary, to discourage those who 
in the past have benefited from the 
convention but failed to take part 
in activities of the association at 
other times 

There will be no fees or charges 


for registration 
Emphasis is 
members to 
tives 


or the cocktail party 
being given to urging 
bring those representa- 
of each firm who can also benefit 








from the convention, such as sale : 
managers, production managers, and 
their wives. As for member bakers \ 
there will be no fees or charges 

The NEBA has arranged for each 
allied member firm to bring one 
representative and his wife to the 
convention at no cost for registra- 
tion, and each additional representa 
tive and his wife at a cost of $20 

The Bakers Educational Group of 
New England will provide the pro- 
gram the afternoon of Novy 19, to 
which all members of the educational 
group are invited whether registered 
for the convention or not 

Plain and Self-Rising 
A Flour Without Equal 
Anywhere 
i 
ow BUHLER 


MILL & ELEVATOR CO. 
@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 934 Ex- 
change Bidg., Memphis, Tenn. ; 








1 Quality Millers Since 1879 | 


BUFFALO FLOUR 


THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 








Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 
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Peak Performance bached by Superior Serwice 


"| The COLORADO MILLING & ELEVATOR CO jenmral Offices Denver, Colorade 





YULE MOUNTAINS NEAR MARBLE, 
: COLORADO 
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ANSWERS 
TO ‘DO YOU KNOW?” 


Questions on Page 30 











1. False. Due to recent milling 
processes in econjunetion with bulk 
shipping, it has been found that bread 
flour can be used as soon as it is 
received in the bakery, However, 
many bakers receiving flour in 100- 
lb. bags feel that the baking quality 


is improved by storing the flour for 
3 or 4 weeks. This will depend to a 
certain extent upon the temperature 
of the storage room, The warmer 
the room, the shorter the time neces- 


sary. Usually flour is stored at about 
70-75° F. A bleached flour does not 
require as long a storage time as an 


unbleached flour; usually about two 
or three weeks, 

2. True. An excessively hard wa- 
ter will retard fermentation by 
toughening the gluten in the dough 
too greatly. More yeast will usually 
help to overcome this by promoting 





LINDSEY-ROBINSON &CO.), Inc. 


ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 











SLOGAN SPECIAL 


- a 
Ma 


Somme ii C , 


Oklahoma Flour Mills Co 
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a more vigorous conditioning, o1 
softening of the gluten 

3. True. This condition will also 
occur when the temperature of th 
oven is too low. 

4, False. Both baking powder! 
and soda produce carbon dioxide ga 
By using some soda with the bakin; 
powder it found that the 
baked cakes will be on the alkaling 
side, resulting in a reddish brown 
crumb color. We taking it for 
granted that not enough acid, such 
as buttermilk or milk, is used 
in the formula to neutralize the soda 
Baking powder is neutral, and there 
fore has little effect on the crumb 
color. When a “Dutch” process cocoa 


has been 


are 


SOUI 


is used the soda may not be nece 
sary to produce the reddish brown 
crumb color. 

5. False. The sweetening value 


of milk sugar is very low. It is ap 
proximately 16% as sweet as sucrose 
(cane or beet sugar). Corn sugar ha 
a sweetening value of about 74-75% 


Milk sugar is not fermentable by 
yeast. 

6. True. It will take a longer 
creaming time due to the fact that 
unmelted hydrogenated shortening 
contains about 8 to 10% air. During 


the melting of the 
air is lost. 
7. False. 


obtained by 


shortening thi 


The best results will be 
allowing the dough to 
recover for some time before 
to the divider. The length of 
necessary will depend upon various 
factors such as the type of flour 
used; the length of time the dough 
was mixed; dough temperature, etc 

8. True. Therefore, when replac 
ing shortening in a formula with 
butter, proper adjustments in the 
fat, milk and salt 


going 


time 


are necessary in 





NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 


Exceptional Bakery Flours 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 2,250,000 Bus. 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 








order to obtain the proper results 

9. False. When making brake 
bread, the sponge should be ferment- 
ed for a longer period of time than 
when making regular pan bread. The 


flavor will be improved by doing 
this. The closeness of the grain in 


the finished loaves will depend large- 
ly upon the age of the and 
the number of the has 
braked 
10. True. 


sponge 
times dough 
been 
Air expands under 
heat, causing the crust to puff up 
This puffing can be eliminated by 
having small holes punched in 
the bottom of the pie plates 

11 False. In order to 
quality products, a rich type of dough 
hould be used. Lean doughs do not 
lend themselves as well for retarding 
as the rich doughs 


some 


produce 


12. False. All egg whites do not 


beat up at the same rate of speed 
The temperature of the whites and 
hop may not always be the same 
The amount of whites in the bowl, 
type of beater or the speed of the 
machines may not be identical 

13. True, Corn syrup is _ rated 
ynly about 40% as sweet as sugar 
(sucrose) while invert syrup is rated 
ibout 102% sweet. Invert syrup is 
ilso much more hygroscopic than 
corn syrup. The cakes in which in- 
vert syrup is used will have better 


keeping qualities 

14. False. Slow speed mixers are 
recommended for producing the best 
results. High speed mixing 
develops the dough, causing it 
sticky. Loaves small in 
result 


over- 
to be- 
come volume 
will 

1S. False. Very satisfactory 
bread has been made using this pro- 


cess. There are a number of bakers 
vho are successful in using them 
Other bakers do not like the results 
they obtained 


16. True. Dextrose does _ not 
cream up as well as granulated sugar 
The cake batter will be 


more com- 
pact. This does not allow the oven 
heat to penetrate into the cake as 


well, seemingly preventing the color- 
ing of the crust. It is noticeable that 


when lard is used instead of hydro- 
genated shortening, the same thing 
occurs. The regular creaming meth- 
1d, that is sugar and shortening, be- 


ing used in all cases 

17. True. When rancid 
used in baked products, their 
will be impaired. It would be a 
ous mistake on a baker's 
tried to use it in food 
for greasing pans. 

18. False. The best 


lard is 
flavor 

seri- 
part if he 
products or 


procedure is 


to cook the juice and thicken it. Then 
the drained fruit should be added 
carefully. If the canned berries are 
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cooked with the juice, they are very 
apt to become mushy and broken 
un, spoiling the appearance of the 
filling 

19. False. They should be mixed 
as little as possible in order to pro- 
duce the most tender product. The 
dough will obtain some development 
during the rolling in of the fat and 
the folding 

20. True. A high acid content 
will the cakes to fall. The 
cheese should be bought from a 
that is able to furnish a uni- 
product 


cause 


source 
form 





Francis M. Franco 


FLOUR 


421 Seventh Ave. 
New York, New York 
LAckawanna 4-3795 








Andrew De Lisser 


pomestic FLOUR exrort 


475 Fifth Ave. New York, N.Y. 








HABEL, ARMBRUSTER & 
LARSEN CO. 


aun FLOUR Cerades 


410-420 N. Western Ave., CHICAGO. ILL. 














fF Johnson-Herbert & Co. 


FLOUR 


Michigan Ave., Chicago 11, Il, 


5° " 
620 0 








KNIGHTON 
FOR FLOUR 


NEW YORK BOSTON 
PHILADELPHIA 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 
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AT ABA MEETING—Attending meetings of the board of directors of the 
Baking Industry Sanitation Standards Committee in Chicago during the 
American Bakers Assn. convention were, left to right, seated, A. J. Faulha- 
ber, American Stores, Philadelphia, vice-chairman; A. T. Prosser, Ward Bak- 
ing Co., New York; J. Lloyd Barron, National Biscuit Co., New York, chair- 
man; Howard O. Hunter, president, American Institute of Baking; standing, 
left to right, Raymond J. Walter, secretary BEMA and secretary-treasurer 
of BISSC; Tyler R. Stevens, American Machine & Foundry, New York; Hans 
H. Hennecke, Baker Perkins, Inc., Saginaw, Mich.; Carl W. Steinhauer, Union 
Steel Products Co., Albion, Mich.; Martin Eisenstaedt, American Stores, Inc., 
Philadelphia; Conrad W. Petersen, Petersen Oven Co., Franklin Park, Ill.; 
Morris Cohen, Interstate Bakeries Corp., Kansas City; and Louis King, AIB, 


Chicago. 





Committee Suggests 
Rules for Reducing 
Wrapper Moisture 


CHICAGO—Ways to reduce con- 
densation inside packaged bread and 
other baked foods have been deter- 
mined by the technical committee of 
the Waxed Paper Merchandising 
Council, Laurence T. Herman, execu- 
tive director of the Council, an- 
nounced 

Many bakers,” he said, “have ex- 
perienced problems resulting from 
condensatoin on the inside of wrapped 
packages, regardless of what kinds 
of packaging materials are used. 
‘The Council has been asked what 
steps should be taken to reduce con- 
densation, and our technical commit- 
tee has thoroughly studied the prob- 
lem and come up with sevén recom- 
mendations to meet it.’ 

The Council findings advise bakers 
to: (1) Avoid wrapping bread at tem- 
peratures over 100 degrees; (2) Keep 
wrapped bread in areas that are close 
to room temperatures and avoid stor- 
ige in areas of extreme hot and cold; 
(3) Use heated trucks for delivery in 
cold weather; (4) When practical, 
use a slightly longer baking time in 
cold weather; (5) When 
condensation on the inside of the 
package is noticeable, due to weather 
condition TY 


extremely 


other factors, use an 


innerwrap to prevent condensation 
of moisture on the outer wrapper, 
thus protecting the wrapper from the 
effects of condensation; (6) Avoid 
baking bread with excessive mois- 
ture, as bread containing more than 
38% moisture may present a prob- 
lem, and, (7) Avoid very tight wrap 
or very loose, sloppy packages. 

Bread medium wrap, 
neither excessively tight nor exces- 
sively loose, stand up best when dis- 
played in retail stores, the council 
pointed out. 


loaves with 


The condensation problem results 
because the inside of a package of 
bread, buns, rolls or other baked 
foods, is maintained at a very high 
humidity. The humidity comes from 
the high moisture content of the 
product, plus the fact that the pack- 
aging material is designed to retain 
the moisture vapor within the pack- 
age 

Condensation occurs when the tem- 
perature of the package is reduced, 
because of the high moisture content 
inside the package. The condensation 
accumulates on the surface of bread 
and other bakery products, as well 
as on the inside surface of their 
wrappers. 

Mr. Herman pointed out that when 
transparent packaging materials are 
used the condensation is readily ap- 
parent, It also occurs when opaque 
wrappers are used, he concluded. 


APPOINTMENT ANNOUNCED 

CAMBRIDGE, MD.—Heloise Park- 
er Broeg, well known in New Eng- 
land for the operation of her own 
food manufacturing business as well 
as her radio and television programs, 
has been named director of the new- 
ly formed consumer service depart- 
ment of Coastal Foods Co. As part 
of its service the firm will circulate 
information about its “Phillips Fine 
Foods” under the name “Peggy Phil- 
lips.” Mrs. Broeg was a pioneer in 
television and cooking programs and 
has been given recognition by the 
food manufacturing industry 
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J. H. BLAKE 
FLOUR 


Representing 
Highest Class Mills and Buyers 
e 
26 Broadway Room 948 


NEW YORK 4,N. Y. 








Gitsert JACKSON 


Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOUR! 
Board of Trade Bidg. « Baltimere 1-0338 





COHEN E. WILLIAMS & SONS 


Nashviile, T 


FLOUR BROKERS 


PHONE LD. CABLE ADDRESS: COW! 











The Montgomery Company 
R. H. MONTGOMERY 
FLOUR BROKERS 
BALTIMORE 1-3362 

21 W. 10TH BT 





KANBAS CITY, MO 











eo . 
Quality Flour for Every Need 


Cliff HH. Morris& Co. 


Street NEW YORK 








PEEK BROS. 


Flour Brokers 
Wallace Building 
LITTLE ROOK, ARKANSAS 
Telephone Franklin 6-1323 





Thompson Flour Products Co. 


Room 711 Graybar Bullding 
420 Lexington Avenue 
New York 17, New York 

Telephone No. Lixington 2-2754, 2-2755 











NAtione! 2-3344- 92-3345 
E.J. BURKE & COMPANY 
FLOUR ano CORN MEAL 


Monumental Building 
E. J. BURKE 


6120 W. North Ave. 
CHICAGO 39, ILL. ] 




















WILLIAM PENN FLOUR CO. 
voreicn FL OUR pomestic 


410 Wilford Building 
Sird and Arch Streets 
PHILADELPHIA 4, PA 


S. R. STRISIK CO. 
Flour Mill Agents 


2) roadway New York 4, New York 











Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N.Y. Produce Exchange 
Rm. 520-120 Bdwy.,. NEW YORKS5,N. Y¥ 
New England Office: 211 Bryant St., Maiden, Mass. 


-FLOUR——_ 





oo 


BREY & SHARPLESS 


FLOUR 


The Bourse PHILADELPHIA, PA 

















JOHN F. REILLY 
FLOUR 


New York 4, N. Y 


Room 1536 


26 Broadway 














BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


NAPPANEE MILLING CO 


NAPPANEE, IND 
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HERES OUR MILL 


and 


HERES OUR STORY 


It’s not what we claim in our advertisements or what we say, that 
makes GOOCH’S BEST FLOURS so well liked by our bakery 


customers. 
The uniform, top quality baking results they receive is what brings 


them back for more. 


“YOU WILL MAKE YOUR BEST BREAD FROM THE BEST FLOUR" ; 


GOOCHS BEST 
Performance FLOURS 


GOMEC AKSARBEN GOLD-NUGGET 
Western Wheat Flour Spring Wheat Flour Spring Clear Flour 
JUMBO RYE FLOURS HI-PROTEIN 

High Protein Spring Clear Flour Light - Dark - Medium Spring Whole Wheat Flour 


GoocH MILLING & ELEVATOR Co. 


Daily Capacity 6,000 Cwr. LINCOLN, NEBRASKA Elevator Space 4,000,000 Bu. 


“*h 
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POLITICS AND AGRICULTURE 


(Continued from page 3) 





the administration in office 
Naturally it would wish to win the 
1958 congressional campaign, at least 
through a showing of holding its own 
in the House and Senate. The admin- 
istration is particularly vulnerable in 
the farm areas of the Midwest where 
the plight of the farm communities is 
cited the opposition as little less 
than “desperate’’—-verging on bank- 
ruptcy. The facts do not fulfill this 
condition, but more about that later 


Political Strategy 


Nevertheless surface conditions in- 
dicate that the farm problem is 
worsening, particularly for feed 
grains and livestock and its products, 
is the congressional election year 
rolls round. What can be done at this 
late hour to avert the crisis which 
may be facing farm prices next win- 
ter? 


It must be 
ministrat 
that the 
the Den 


conegere 


considered that the ad- 
yn politician 
wiser course 


may sense 
might be to let 
win the 
ind then put 
into its lap the problem of bailing out 


iocratic opposition 


sional election 


the farmers before the 1960 elections 

Political soundings find many Re- 
publican farm leade1 unwilling to 
take from Mr. Benson under 
curre infavorable irface circum 
tance That could only mean that a 
uccessor to Mr. Benson would mere- 
ly be caretaker who would retain 
office during the closing years of the 
Eisenhower administration with a 
makeshift program and subject to re- 


placement if the admini 
through with another presidential vic 
tory in 1960 with the now 
candidate, Richard Nixor 


tration came 


favored 


Sp iking off the record on the farm 
price outlook immediately ahead, one 
reliable U.S. Department of Agricul- 
ture urce called the situation 
“rough-—-rough—-rough.” Emphasis on 
the problem centers around feed 
grains and the concomitant effect on 
livestocl ind livestock products as 
the 1958 elections nea 


Desperate Devices 


Little short of desperate political 
decisions can head off a bad break in 
the price of feed grain b the end 
of winter, it is inferred. Such des 
perate devices could include a com- 
plete withdrawal of Commodity Credit 
Corp. corr tocks from the market, 
with a substitution of grain sorghums 
at bargain prices for the export mar- 
ket 

Other administrative devices 


could be a broad expansion of CCC 


temporary bin storage facilities— 
and an even more desperate deci- 
sion to have CCC make compensa- 
tory open market purchases of corn 
as it sold out-of-condition corn 
from its old crop stocks. Chicago 
prices are now about reflecting the 
low loan values of areas tributary 
to the Chicago market and there 
are few who believe there can be 
any substantial or sustained rally 
in that commodity market—this 
condition would be materially ag- 
gravated if, as some now suspect, 
the sorghum crop may run sub- 
stantially above a 600 million bushe! 
outturn, with a large part of that 
crop of high moisture and a non- 
storable quality. 


On the horizon now is the prospect 
of a spring pig crop in excess of a 
10% increase which would indicate 
that fall hog prices would be down to 
what the orthodox hog-corn ratio 
would indicate as unfavorable and a 
condition which would not enamour 
the farmer with administration farm 
policies. Correct as Mr, Benson's poli- 
cies may have been, it is no secret 
that he is not popular with the farm- 
ers and he makes a ready whipping 
even though he is the victim of 

laws enacted ever before he 
appeared on the national farm scene 


Farmer's Position Not Bad 
The the matter regarding 
the situation of the farmer are really 


boy 
farm 


facts of 


not as bad as the politicians repre- 
sent 
National net farm income for the 


years 1956-57 at approximately $12 
billion annually is not bad when 
measured against the pre-war year of 
1939. The Benson critics only com- 
pare present farm income with the 
best recent years 1947-48 when 
there was a world cereal shortage 
and a heavy demand pent-up under 
war time rationing and price controls 


as 


Immediately following those excel- 
lent farm income years, and between 
1948-1952, labor caught up through 
wage advances which became a built- 
in factor in the prices farmers paid 
for things they buy 


It is to examine the 
advance of prices paid by farmers be- 
tween 1939-52 where the climb was 
135%. Since 1952 the increase in 
prices paid by farmers has actually 
risen by about 5% 


interesting 


Prices of things the farmers bought 
increased and that 
the farm price fell 
acceleration of production 
POLITICS, page 


rose in pattern 
the 


gained 


whereas as 


(TURN to 
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There is a lot to be said for 


GOOD JUDGMENT 





Good judgment has guided Ogilvie Flour Mills for 
more than a century and a half of leadership in the mill- 
ing of fine flour. It's good judgment that causes Ogilvie 
to select only the choicest wheat. . . that combines their 
skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
ing high quality that their customers expect of the name 
“Ogilvie”. 

Ogilvie Flour Mills intend to continue using good 
judgment ... the same good judgment that tells you 
it's wise to buy quality! 








Manufacturers of Ogilvie Flour—Ogilvie Ready Mixes 
—Ogilvie Vita-B Wheat Germ Cereal—Oxgilvie Oats 
—Oxgilvie “Miracle” Feeds for livestock and poultry. 


THE OGILVIE FLOUR MILLS CO., LIMITED 


Mills at: Montreal 
Cable Address 


Fort William— Winnipeg — Medicine Hat —Edmonton 


OGILVIE MONTREAL —all codes used 








Specialists in Illilling 
Canadian Hard Spring Wheat 


GUARANTEED BRANDS 


PURITY GREAT WEST 
CANADA CREAM 


THREE STARS 


STERLING 
UNION 











WESTERN CANADA FLOUR 


MILLS CO 


TORONTO 


LIMITED 


CABLE ADDRESS LAKURON CANADA 








mr’ 


ry 





7 





QUALITY 


UNIFORMLY 


Lake of the Woods 


“HASTINGS” 


Cable Address 


Montreal 


MAIN TAINED 






Milling Co. 


D ALL 
CABLE CODES 
USED 


1887 


Limited 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Owning and Operating 
Wheat-Receiving Elevators ix Manitoba 
Saskatchewan and Alberta 


HEAD 


OFFICE: MONTREAL 


Mills at 
Brantford, Keewatin, Medicine Hat 


WESTERN OFFICE: WINNIPEG 








? 
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‘ MARKET SU 





Central West 


Chicago: Another very slow week 

in flour sales was chalked up in the 

. central states area during the week 
® } 


ending Nov. 1, as mills reported sales 
it 25 to 30% of five-day capacity. 








4.75, 1% ash clears and higher $4.30 business was transacted the past Apparently, the mixed action of 
@4.50. veek. Almost all orders were p.d.s. Wheat prices and general market, 
Wichita: Mills operated at 115% with buyers watching for market de- economic and political news provided 

7 " 5 ) ‘entive for bakers ¢ jobber 

of capacity last week. Sales averaged elopments. Flour prices rose 9¢ * poe : ‘e ul no - “ ye nd 
90%, compared with 40% the pr Some export busine vas reported , oe ee ae ERS pea 


their order backlogs Some mills 








ceding week and 23% a year ago Demand was good locally for high 

Shipping directions were very good, protein wheat. Shipping directions thought that an attractive buying op- 
Prices were up 10@15¢. Quotation were strong and mills operated at ca- portunity might induce more sales, 
Nov. 1, basis Kansas City: Family pacity. The outlook for this week is while still others felt that slowness 
$6.62, bakers’ short patent $5.66, for a full five-day schedule. Quota- would prevail to the end of the yea 
bakers intermediate $5.56, first clear tions Nov. 1, basis Kansas City: Hard Soft wheat sales were very slow 
$5.12, second clears $4.82 winter family short patent, in cottons, also and virtually no sales were over 

Salina: The demand for flour wa enriched $6.30@6.40; bakers’ short ere — ' . 
quiet, with closing price 1l5¢ ick patent, in papers, $5.50 09.95 tand- ee = Spring top pat- 
higher than the previous week. Ship ird patent $5.40@5.45 om $6.1 ng mye P standard $6@6.590, 
. os first clear $5.50@5.90: hard winter 
ping directions were only fair Oklahoma City: Sales were very short $5.60@6.15, 95% patent $5.50@ 
Hutchinson: Extremely light flour 300d in family and bakery flour, 6.05, first clear $5.69@5.75, family 
helped by considerable exports. Fam- ee - : . a pe 
- ily flour closed unchanged. but bak- flour $7.55, soft winter short $7.45@ 





tS p, EASTERN CANADA FLOUR MILLS LTD. ery showed some price improvements 7.49, standard $6.15@6.74, first clear 


$5.02 @5.35; cracker : “ookie ° 
i % Quotations Nov. 1, delivered Okla- ».02@ 5.35; cracker and cookie flours, 
~~ 









Best Canadian Hard Spring Wheat Flours homa points, carlot Family short papers, $5.45@5.55 

















patent $7.10@7.30, standard $6.10@ St. Louis: Domestic flour bookings 
“Cartier” “1 asalle’”’ “Pontiac” 6.30, bakery unenriched short patent have been almost a complete blank 
f $6.06@6.16, 95% tandard patent for the past two weeks. A few cars 
CANADA Cables — Eastmills . MONTREAL, CANADA $5.96@6.06, straight grade $5.91@ were booked from the regular p.d.s 
6.01. Truck lots higher on all grad and spot buyers, but these were hard- 
we Werth: Mills received a leree ly equal to the usual weekly volume 
hare of the government flour buying Shipping directions also slipped 
IT’ IN TH R order last week, but outside of that Mills will welcome directions on the 
S E ECORD there was very little busine or in- government export flour purchases 
\ terest in the flour market. Mills re- made last week. Local producers re- 
ported specifications coming in at a ceived enough of this business to as- 
itisfactory rate. Running time av- sure capacity runs for several weeks, 
eraged a good five days. Bakery flour even with the slowdown of domestic 
is 15¢ higher. Other prices were directions 
unchanged, Quotations N 1, 100- Production for the week was 153.,- 
lb. cottons: Extra high patent family 690 cwt., 5% less than the previous 
flour $707.20; standard bakers, un week, but almost exactly equal to the 
enriched, $606.10: first clear un- same week last year of 153,509 ewt 
enriched $545.20, delivered Texas Quotations Nov. 1, carlots, cottons: 
mmon points Family top patent $6.30, top hard 





SUMMARY OF FLOUR QUOTATIONS 


Week-end flour quotations, in sacks of 100 Ib. All quotations on basis of carload lots, prompt 








Jelivery 
Chicago Mpls Kans. City St. Louis Buffalo 
Spring family $...@ $6.55@7.45 $...@ $ $7.60@7.70 
Spring top patent 6.10@6.60 @ 3 
Spring high gluten @ 6.37@6.52 @ Cy 97@7 17 
Spring short @ 6.12@6.27 @ @6.70 6.72@6.92 
= a Spring standard 6.00@6.50 6.02@6.17 @ ry 60 6.62@6.87 
—_ Spring straight @ @ 6.82 
Spring first clear 5.50@5.90 5.22@5.57 @ os 40 5.77@6.03 
Hard winter family @7.55 @ 6.55@7.30 5.90@7.30 
Hard winter short 5.60@6.15 @ 5.63@5.68 @5.80 6.23@6.73 
Hard winter standard 5.50@6.05 @ 5 oes 58 @5.70 6.08@6.63 
Hard winter first clear 5.69@5.75 @ 4.70@5.00 @5.05 5.78 
CANADIAN Soft winter short patent 7.45@7.49 @ @ @ 7.88@8.07 
Soft winter standard 6.15@6.74 @ @ @ 7.30@7.37 
Soft winter straight @ @ @ @5.80 6.09@6.37 
SPRING WHEAT FLOUR Soft winter first clear 5.02@5.35 @ @ @5.50 5.01@5.42 
Rye flour, white 5.25@5.35 4.98@5.0 @ 5.28 5.79@5.94 
Rye flour, dark 4.50@4.60 4.23@4.25 @ @4.53 ay 19 
Semolina ‘blend, bulk @ 6.08 ¢ 
New York Phila Boston Pittsburgh *New Or! 
pring family $ @7.70 $ @ $ @ $6.65@7.80 $ 
ROLLED OATS Sere’: Regn gre 7.24@7.34 7.15@7.2 @ 7.08@7.28 6.85@7.05 
Spring short 6.99@7.09 6.90@7.00 @ 6.83@7.03 6460@6.80 
Spring standard 6.89@6.99 6.80@6.90 @ 6.73@6.93 6.40@6.60 
Spring first clear @ 6.70@6.80 @ 6.18@6.46 5.85@6.20 
Hard winter short 6.58@6.68 6.35@6.45 @ 6.36@6.66 6.00@6.10 
Hard winter standard 6.43@6.53 6.25@6.35 C 6.21@6.51| 5.75@5.90 
Hard winter first clear C @ @ 5.15@5.45 
OATMEAL Soft winter short patent @ @ @ 5.60@5.95 
Soft winter straight 5.65@6.25 @ @ @ 5.20@5.50 
Soft winter first clear @ G @ 4.60@5.05 
Rye flour, white 5.70@5.90 5.75@5.85 C 5.69@5.74 
Rye flour, dark @ @ e 4.94@4.99 e 
Semolina blend, bulk @6.77 @ 
Seattle Toronto **Winnipeg 
Family patent $ @ Spring top patent $5.80@6.10 $5.70@6.10 
Bluestem @ Bakers* 4.70@5.00 4.50@4.70 
Pastry @ Winter exports 390 


*100-lb. papers. #100-ib. export cottons, f.a.s. Halifax. **For delivery between Ft. William 
and British Columbia boundary. Bakery wheat fiour in |00-ilb. papers 





in Hood Flour 


JAMES RICHARDSON & SONS 
eee Rm Attias: Ne 


LIMITED 
GRAIN MERCHANTS, SHIPPERS 
AND EXPORTERS 


@ WEAD OFFICE — WINNIPEG, CANADA ¢@ 


Oomestic & Export Offices: TORONTO, MONTREAL, WINNIPEO, 
VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 







SASKATOON 
Eek, LOR Ee, | 






VANCOUVER 


CABLE ADORESS "JAMESRICH” 
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baked foods sales are slower due to noted in soft flours from the cracker 


SUMMARY OF MILLFEED QUOTATIONS 220.222. 5 sco t, cotton est bakers bookings wer 


cotton moderate 














sack basis: Spring high gluten $7.15 Shipping directions have eased, but 
Week-end millfeed quotations, summarized from the market reviews, are based on carload 7.25, short patent $6.90@7, stand ire still in good volume. Stocks on 
lots, prompt delivery, ton, packed in 100-ib. sacks, f.o.b. at indicated points ard $6.80@6.90. first clear $6.70@6.80 hand are being augmented with the 
Chicago Minneapolis Buffalo Philadelphia Boston hard winter short patent $6.3506.45 coming of cooler weather 
Bran $35.00@35.50 $30.50@3!.00 $37.00@38.00 $....@45.50 § g tandard $6.25 4 6.35; soft winter Export flour business was extreme 
Standard midd 00G 50 0.50@31.00 38.00@39.50 @47.00 ee nae eee aie pi 
Bieur midds — - _ +4 ++ $7 00 8 @ nearby $5.45@5.55 ly quiet, with limited sales to the 
Red dog 45.00@47.00 37.00@41.00 43.50@44.50 @54.00 @ Americas and practically nothing to 
Kansas City St. Louis Ft. Worth New Orleans Seattle South Europe. Brazil was finally able to 
Bran $30.50@31.25 $36.50@37.00 $39.00@40.00 $42 t+ Fh = 3 @ onsummat i ile of considerable 
Shorts 30.50@31.25 36.00@36.50 40.00@41.00 44.25@45.75 @ Mew Gulssne: Wine tenteces: we mimi 
Mill ru @ ; ; od wees : , @35.00 . . : AS proportions which has been on the 
Bran Shorts Middlings slow in the face of declining wheat books for some time 
Toronto $42.00@43.00 $44.00@45.00 $53.00@54.00 prices which failed to stimulate inte Quotations Nov. 1, carlots, 100-lb 
Winnipe 30.00@35.00 34.00@36.00 34.00@42.00 Dis ll aa xe vid . 
eg est. Bakers and jobbers are till look multiwall papers: Hard winter bakery 
ing for further reductions, The ma 
iw , jority are well booked and content <a 
$7.30, ordinary $5.90, 100 lb. paper an est Germany were also in the {¢ stay on the sidelines until more ’ " LW 
sacks: bakers cake flour $7.30, pastry market , » leve Sales WM CHARLICK, LTD. 
icks; bak | - workable price levels appear. Sales FLOUR MILLERS 
$5.35, soft straight $5.80, clears $5.50; Flour output here was substantial ‘ rs re , sry \7 s é ; ; 
, ‘ tongs I _e yn hard winters were light. Spring Spectalizing In Exports 
hard winter, short patent $5.80 ly below a week ago and a year ago wheat flours were not much better 
rm : em () ino TT : - le . ADELAIDE, SOUTH AUSTRALIA 
standard $5.70, clears $5.05; spring ['wo mills put in a full 7-day week; All passing sales were of small pro . 
2 2 : = . Cables: “Cityfiour A delaids 
short patent $6.70, standard $6.60, one worked 6% days, two 5 days, and portions, and while some interest was a 
clears $6.40 the remaining mill 4 days. One big 
East mill is working on very big export 
orders TA S d 7 
Buffalo: There was very little ac- Quotations Noy. 1: Spring family GREAT S R FLOUR MILL ’ Lt - 
tivity in the flour market last week $7.60@7.70. high gluten $6.97@7.17, Canadian Spring and Winter Wheat Flour 
The stock market drop is hampering short $6.724@6.92 


tandard $6.62@ “SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 


ales. No one is interested in forward 6.87, straight $6.82, first clear $5.77 


bookings Spring wheat flour ad 6.03: hard winter short $6.23@ CABLE ADDRESS: GREAT STAR ST. MARY'S, ONTARIO, CAN, 



















vanced 7¢ during the week. Strong 6.73, standard $6.0806.63, first clear 

premiums also pushed Kansas wheat $5.78; soft winter short patent $7.88 

flour 14¢ higher because of the dis- 8.07, standard $7.300 7.37, straight 

covery that free wheat supplies are $6.09@6.37, first clear $5.01@5.42 

ubstantially below earlier estimates, New York: Demand for all types VAN DUSEN HARRINGTON 

ind a higher than expected forecast of bakery flours continued dull, with 

for mn op hs ae oe mall, seattered bookings reported DIVISION 
Clear cake and pastry) ul were fo “The 

or immediate need Uncertainty 

unchanged over the enerel tasineed ieee F. H. Peavey & Co. 

Bakeries in this area are complain- — recent fluctuations in Wall Street 








ing about a drop in busine prec activities, and a general bearish out GRAIN SOYA BEANS FLAX 
one ll baked food including look on the wheat ituation were re ded 
mi i 
bread ported as contributing factors. Ship- Founded 1853 
mapen etn es es consid- ping directions were rather slow on 
rably nd the outlook better 
nds 08 Ye bakery flours and declining on semo 


Brazil purchased 900,000 ¢ t. of BO lina after good movement in recent MINNEAPOLIS DULUTH 


: oO ) . : ( in t > al- . 
ash flour for delivery dur “ae sed weeks. Family flour directions were 
ance of this year and early nex continuing at a fair rate 


year. The transaction was believed 5 ; en eiinensinmnsieniepuianiimininiaian 
Quotations Novy l Spring short 
to be part of a previou licensing 


atent $6.99@7.09 f di S6 RE 
deal. The CSS has awarded contracts pare on ‘ indard $6.89@ 


‘ / 
nae Gf 6.99, high gluten $7.2407.34; hard CANADA S 
to mills for 1,236,824 ewt. flour for ae Bade _— 
winter short patent $65806.68 
foreign relief, with delivery sched- a 404ne kt 
led f N 22 and | 10. For standard $6.4306.53; Pacific soft 
ule if NOY Ze aln Jere Y Or- 77. 7 
A ; +" wheat flour $6.6907.30: Eastern soft 
mosa wa riven a grant of $2.6 mil- A aie ; 
: , wheat straights $5.8576.25, high 
lion for U.S. wheat. Poland, Japan # : og , 
ratio $6.9008.05; family 87.70 

















Pittsburgh: Hard Kansas patent 
flour rose 8¢ Oct. 29, with price pro 
tection extended until opening of the 
GRAIN . market the following day. There was 
little interest, howe, 


FLourR bad er. The few com- 


mitments made were for 60 to 90 


Feeps e days. Sales of other patents, too, were 


Cable Address: Parrheim 











meager. Retail sales of 5 and 10-lb 
Domestic & Export sizes of family brands are good, as 
are wholesale ale of advertised 
PARRISH & HEIMBECKER brands of family patents. The trans 
LIMITED portation strike and the flu continue 

Export Office — TORONTO, CANADA to impair sales of bakery products 
WiNMIPEG — GALGARY — MONTREAL Quotations Nov. 1, carlots cottons, 


Pittsburgh: Hard Kansas standard 
patent $6.21706.51, medium $6.26@ 
6.56, short $6.3676.66; spring stand- 
f OUR M LLS ard $6.7376.93, medium $6.7846.98, : / 
MIDLAND FL | short $6.83@7.03, first clears $6.18@ g 
LIMITED 6.46; high gluten $7.0807.28: adver- SPRING WHEAT FLOURS / oe WINTER WHEAT FLOURS 


CLARA Pe Se | GREAM OF ¥ MONARCH 
CRESCENT 


SPECIALIZING IN DOMESTIC $5.60@7.77 
end EXPORT FLOUR pao THE WEST . 
tinued in slo demand las eek as \ /venoe]| mane 
sete Seneuinad oa the ne tt s for NELSON ] 


a further appraisal of prices and sup- 









Philadelphia: Bakery flours con- 








Canadian Wheat, Oats and Barley 


ae a plies. Most customers indicate no 
Saskatchewan and Alberta large takings in the me ar future, un- CAPACITY 36,000 CWTS. DAILY 

UNITED GRAIN GROWERS. LTD less some important development dic- 

Winnipeg, Manitoba tates otherwise. Meanwhile, prices are 





p ochosre dil — og a MAPLE LAr WELLES COMPANY 
ing levels of a week earlier. Among 
STRATTON-THEIS GRAINCO. | points being considered are the ready 


Operating Union Terminal Elevator availability of flour, the rebound in Head Office: TORONTO, ONTARIO 





2,000,000 bus. grains from their recent lows, and the “” ” 
CHRISTOPHER HARKIS apparent cooling off of the Middle Cable Address MAPLEFLOUR 
Treasurer and Manager East situation. Mills are experiencing 


St. Joseph, Mo 














a drag in shipping directions, and 











46 THE 


NORTHWESTERN MILLER 


rt patent $676.10, standard $5.75 filled. A production drop is expected raham $5.89, cracked 


».90, first clear $5.15@5.45; spring within a few weeks 
vheat bakery short patent $6.60@ Portland: A decling 
6.80 tandard $6.40%4 6.60, first clear 
$5450 6.20, high gluten $6.85 7.05; The 


in new flour 
bookings and production has occurred 
larger buyers are 


crushed wheat $6.45 


well taken Winnipeg: While C 


Canada 
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been called by the same source for 
another 560 long tons for December 
shipment 

There has been some improvement 
in business, as is usual prior to the 











ft wheat short patent $5.60705.95,  eare of and export mil re erindir einen. 6 sneet closing of navigation 
} pa . " sebaaS , . MAnED conti . ( ‘ erate sno r r 
traight $5,20@5.50, first clear $4.60 on their old export booking But pagan Pegs Quotations Nov. 1: Top patent 
15.05, high ratio cake $6.1506.50; new flour bookings have been limited Coy WGN, Cae Seer springs for use in Canada $5.80G 
Pacific cake $7.30@7.60, pastry $6.50 Small lot sales predominated, Smaller "OU" N88 Deen on the 6.10 in 100-Ib. cottons, less cash dis- 
16 RO inbextne. anitie ave work ui ‘ the past few weeks count mixed cars, with 15¢ added 
ifs ited basis. Quotations Nov. 2: High even days ending Oct ¢ for cartage where used. Bakers $4 70 
Paci ic Coast gluten $7.32, all Montana $7.12. faney to 406,500 sacks, compared with 315,- @5 in 100-lb pape! , less cash dis- 
Seattle: Pacific Northwest mills hard wheat clea $702 Bluesten 000 the week previous count with 15¢ added for cartage 
continued to grind near-capacity last bakers $7.11, cake $7.76, pastry $6.76 total included 82,600 sack where used 
7 ° > . ere . le o 8) res 
veek. Previous orders are still being pie $6.46, whole wheat 100% $6.50 destinations, or 9,100 Ther is littl rn interest in 
than the preceding week. Domestic winter wheat flour at the present 
P= trade in flour is seasonally good and Quotations Nor 1: $3.90, 100 Ib., in 
J a Al al ] | WwEWwEUL ‘ 7 hh & —_— — + tocks are moderate Prices remain export cotton f.a Montreal-Hali- 
7 ONES- Kl rELSATER ONS'1 RUC PION A), unchanged Quotations Nov 2 Top fax 
: : A ae ys patent springs for delivery between he price of winter wheat is hold- 
Designers and Builders for Milling Companies Fort William and the British Colum- ing firm, with little wheat being trad- 
, . » bia boundary, cotton 100’s, $5.70@ ed, Quotations Nov. 1: $1.40@1.43 bu., 
r » Ty ¢ ’ , 
[ nS ee Raseas Crry 6, Mmsouns 6.10; second patents, cottons $5.45@ f.0.b. shipping point 
as taste ».85; second patents to bakers, papet Vancouver: Canadian flour exports 
' : 100's, $4.50@4.70. All prices cash car- are holding up well in the face of 
“rT lot foreign competition in the various 
STRATTON GRAIN COMPANY : Pacific countries. Sales to the Phil 
: foronto-Montreal: A large mill se Acinic countries, sales to tne uip- 
GRAIN AND FEED MERCHANTS cured the contract for 75 long tons of — Pin ire fair in the face of strong 
MILWAUKEE, WISCONSIN flour placed by a government purchas- Competition from American mills 
anneal : seleehe it ing ageney, for shipment during No- Which enjoy a tariff advantage of 
yO, Taste OF, JOSEP SH. 180 Eee Soneme ee ¥ ember. Meanwhile, tenders have nearly 50¢ over Canadian afferings 











Lines belonging to the Pacific West- 
bound Freight Conference are still 








quoting a minimum rate of $15 ton 
on flour from here to Manila. How- 
ever, it is understood that discussions 
are now under way in the conference 
to revise this minimum charge up 


ward ibout $2 ton after the end of 
this month 


ig 









Canadian sales to Malaya, Hong 

Kons ind Japan are fairly steady 

e Pp Domestic trade is steady. For hard 

wheat rind ( h car quotations 

Nov. 1 were: First patents $5.95 cwt 

KANSAS CITY in 98 lb. cottons; bakers’ patents $4.90 

The Great Southwest offers the finest Board of Trade Bldg. * GRand 1-7535 ee “ aa 

P m , Ontario pastry to the rade »6./(0 
wheats in all ranges of protein for shipment Ontario cake $7.35 


in any direction. And we offer the finest of P.O. on or 6-3731 


service to millers. We are closely in touch Stockyards Station 
with markets. From experience, we have a ee 

* . ' weel The neral undertone was 
wide knowledge of millers problems. And . ENID Sie nlanak ail ees die Cea dain 
we conduct our business on the principle Samuel Muir °* ADams 7-3316 strength returned as warm weather 
th ry t d + ff + ° Manager rave way to colder, rainy weather as 

ar extra care ang extra ettort are price- the period ended. At the week end 
less ingredients of every transaction. 


Millfeed 


Minneapolis: Millfeed prices drifted 
from 50¢ lower to 50¢ higher last 


AMARILLO the local situation was somewhat bet 











Robert Yeager e DRake 3-0936 ter than distre Mill grind was gen 
Manager erally just a little better than 5 days 
TOTAL ELEVATOR CAPACITY 5,000,000 Bus. with some indications that spring 
wheat mills may decrease runs to the 
benefit of millfeed prices. The demand 
eo. 
4 lt scam 
‘ge ea — 
lf you want the finest of hard winter wheats, carefully 
selected for prime milling and baking facilities, re- 


member our large storage facilities and skilled person- 
nel. We will serve you faithfully. Call Grand |-7070. 


” BURRUS MILLS. IT a 
KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE BUILDING * KANSAS CITY, MISSOURI 


MILLING WHEAT + CORN ° FEED GRAINS 


J. P. BURRUS, eresioens 
J. D. TINKLEPAUGH 


OPERATING 


SANTA FE ELEVATOR ‘A’ 


CAPACITY 10,200,000 BUS. 


A. H. FUHRMAN, vice pres. & « ©. mor. 
E. M. SUMMERS 
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I iT 1 feeds was on ir most ol 
the Bulk demand lightly 
etter, with a consequent of the 
ich j nda i of the 
| | d er bulk 

Red d nade i noticeabl drop 
luring t period, cont ling a de- 
cl W et it ( ple of weeks 
a> 

a) No ] $30.50 
5] d midd $30.51 31, flour 

idd > 37, red d Do 1] 

Kansas City: Millfeed demand lag 
red in tl ek endil Jov. 4, and 
price veake! i5¢ to $2 
Sacked f i howed ‘ st soft- 

bran and short ging $2 
Bulk feed vere not quite oOo weak 
bral nd middlings go 5¢ lowe 
d ts falling $1.25 to $1.50. Cou 
pled with less demand { llfeed is 
od running time, making sup- 
plie e. Quotations Ni 1, car- 
lots, K City: Bran $30.50@31 25 
h t $30.50 @ 31.25 ked; bran 
$26,504 27.25, shorts $27 28, mid 
gs $27.25@28, bulk 

Ft. Worth: Millfeed was in fair 
lemand and offerings we sufficient 
Quotations No l, burlaps: Bran $39 
vA ray horts $4004] delivered 
lexa é non points ’ lower on 
prar | rt con {! with one 
veek pre US 


Chicago: Millfeed sa‘ ind prices 


ipped back somewhat during the 
ek endi Nov. 4 in tl central 
tate Quotations Nov. 1: Bran $35 
6. tandard midd $36 @ 36.50, 
flour midds. $41@42, red dog $45@47 
St. Louis: Demand acked 
1 faltered late in t veek and 

the premium over icK < ts disap- 
ed. L ted sacked feed produ 

1 s bulk sup widened 

tne pre 1 for icks to S6 ton hefore 
the d ilwindled. Prices for bulk 


llfeed ivanced 50¢ to $1. Sacked 


feed 1 ed $1 to $1.50. Mills are 
booked ibout 10 d run and 
lered in od nape Al- 
though track supplies a it a mini- 
truggle to stay ahead of 
roductl ( mn su leas for 
I l pment wi till below 
f the | There 
ns t point putting de- 
ferred contract n the books unless 
pect le premium < be secured 
{ t tment. @ tat I Nov 
l: Br $36.50 4 37, shorts $364 36.50 
bran 33 ) hort 

$ nidd $33 5.50 
suffalo: Millfeed sal ere quiet, 
brief flurry of demand 
Oct. 23. Prices declined nd some 
irt I nave I ivail 
| Tr} no ines t tock- 
( rt uvil iy pot needs 
ruft i no competition from the 
West duri: the week Canadian 








Cie A 

WILLIAM KELLY 

MILLING COMPANY 
HUTCHINSON, KAN. 


STORAGE 
1,000,000 Bu 


CAPACITY 
5,000 Cwts 
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(Ontario) prices were below the local 


level, which could mean a loss olf 
trade from the New England area 
tunning time averaged 5 days. Bran 


ind middlings sustained 50¢ losses on 


three days and ended $1.50 lower 
ted dog declined 50¢. Quotations 
Nov. 1: Bran $37@38, standard midds 


$38 @ 39.50, red dog $43.50@ 44.50. The 
bulk differential on bran was $5. On 
midds. it was $4.50 

Philadelphia: Demand for mil!feed 
has slackened in the local market as 
prices show a firmer undertone The 
Nov. 1 list of quotations showed bran 
up $1.50 from the previous week, to 
$45.50; standard midds. up $3, to $47 
Red dog was off $2, to $54 

Pittsburgh: Millfeed were 
slow. Farmers are using home grown 
fairly good yield and 
Supplies are ample for im- 
mediate shipment. Quotations Nov 
1, f.o.b. Pittsburgh points: Bran 
$43.50@44, standard midds. $43.50@ 
45. flour midds. $51.50@52, red 
$55.50 @ 56.50 

New 
continued the 
interest being 
jobbers on the 
mills are 


sales 


feed grains of 
quality 


dog 


weak- 
little 
shown by mixers and 
falling market. The 
making more liberal offers 


Orleans: Pronounced 


ness week 


past 


ind looking for orders. However, 
traders are still on the sidelines 
iwaiting firmer prices. Formula feed 


reflected in 
Quotations Novy 


business is good but not 
additional bookings 


1: Bran $42.50043.75, shorts $44.25 
45.75 

Seattle: The Pacific Northwest 
market remained unchanged, with 
quotations still about $35 ton. Do- 
mestic demand continued slow, but 
export sales increased with a 3,000 
ton order from Japan. Quotations 
Nov. 1: Millrun $35, standard midds 
$40 

Portland: Millrun prices are firm 
around $35, with midds. $40@41 

Ogden: Millfeed prices were firm- 
er the past week, with demand in- 


creasing. Mills are operating 24 hours 


x days a week and are booked half- 


way through the month. Quotation 

Nov. 2 (up $1): Red bran and millrun 

+36, midds. $41. To Denver: Red bra 

ind millrun $43. midds. 48. To Cal 

fornia: Red brat ind millrun 

midds, $48.50 f.o0.1 San Fran 

Los Angeles 
Poronto-Montreal: Millfeed price 
holding steady 


13d 


have een with sup 


pli imple to meet demand. Quota 
tor Nov l Bran $420 43 hort 
$440 45, midds. 853054, net cash 
terms bags included nixed o1 
traight cars, Toronto-Montreal 


Winnipeg: Trade in all 


47 


nillfeed dull and price while 
unchanged re inclined t [te 
Stocks are not largwe, Quotations No 

Bran, f.o.b. mill S300, 35 in the 
three prairie province horts a4 
%, midds. $34@ 42. All price cash 
irlot Small lots ex-country eleva 
tor ind warehouse SM extra 


demand for 
although no 


Vancouver: Domesti 
millifeed remain teady 


export: busine has been reported for 

me time Suppl from prairie 
mill ire ample for current need 
Cash car quotation Nov l Bran 


$40, shorts $42, middlings 46 





1311-1315 GENESEE BUILDING 





A. E. BAXTER ENGINEERING CO. 
Designers and Engineers for Mills, Elevators 


and Feed Mills 


BUFFALO 2, NEW YORK 














UHLMANN 





GRAIN COMPANY 


CHICAGO-KANSAS CITY 


1480 BOARD OF TRADE 


1158 BOARD OF TRADE 


WE SOLICIT YOUR HEDGES 


Members of All Leading Commodity Exchanges 

















ROCK ISLAND ELEVATOR—6,000,000 BUSHELS 























SIMONDS - SHIELDS - THEIS GRAIN CO. 
BOARD OF TRADE BUILDING - 


Serving the Milling Industry for 71 Years 


F. A. THEIS « F. J. FITZPATRICK « F.L. ROSENBURY + W. C, THEIS « H. W. JOHNSTON 





KANSAS CITY, MISSOURI 
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M. Witsenburg Jr. N. V. 


Katablished 1866 


Importers of Flour and 


Other Cereals 


POSTBOX 945 AMSTERDAM O 


Cable Reference: 
Hl. Albert De Bary & Co, 


Ameterdam 


Address 
7 
“Witburg”’ 











N V Algemeene Handel-en 
. ¢ Industrie Maatschappy 


\ / “MEELUNIE” 


(Flour and Starch Union, 
Ltd.) 


Hleerengracht 


AMSTERDAM 


209 


HOLLAND 


Importers of 


FLOUR + FREED + STARCH 


THE NORTHWESTERN MILLER 


Flour Distributors 
At Chicago Set 
Annual Meeting 


CHICAGO—The annual meeting of 
the Chicago Association of Flour Dis- 
tributors will be held Nov. 14 at the 
Furniture Club, 666 N. Lake Shore 
Drive, Chicago. Dinner will be served 
at 7 p.m. and there will be cards at 
3:30 p.m. for the early birds, accord 
ing to C. M. Yager, secretary-treas 
urer, and Robert F. Schoedler, presi 
dent. 

The order of business calls for re 
ports of the regular standing com 
mittees and the report by the dele- 
gates to the National Flour Distribu 
tors Assn. convention. Officers will be 
elected for the coming year and other 
important business will be transacted 
at this meeting. 

Mr. Yager promises the usual fine 
steak dinner. Members and 
are urged to send reservations t 
Yager at P.O. Box 56, 
Heights, Tl. 


guests 
Mr 
Prospect 





——  -—— 





VAUGHAN THOMAS & CO. LTD. 
FLOUR IMPORTERS 
Third Floor, 
COUN EXCHANGE BUILDING, 
62/57 Mark Lane, 
LONDON, E. ©. 8. 
“AVAUMAS, LONDON’ 


Cable Address 





— - 





Cable Address—Bortrite, London 


H. COHEN & CO., Ltd. 


Flour Importers 
25/7, Greatorex Street 
LONDON, E€. 1 
Established over 50 years 





c— 





IMPORTERS GRAIN, FLOUR, 
PREDINGSTUFFS, BTC, 


CARL GOLDSCHMIDT, LTD. 


23.26 Hilliter st LONDON, HB, C, 3 


or 


Cable Address: “Grainistic,” London 











BRODR. JUSTESEN 
COPENHAGEN Host, 1881 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS PRODUUTS 
Hales Organization Covering Denmark, 
Norway Sweden, Finland 
Cable Address: “JUSTESENB" 

All Standard Codes Used 





BAKERY STORES SHOW 
SALES INCREASES 


WASHINGTON—Dollar volume 
sales of bakery products stores in the 
U.S. for August, 1957, increased 11% 
from both July, 1957, and August, 
1956, according to a retail trade re- 
port compiled by the Bureau of the 


Census of the U.S. Department of 
Commerce, Dollar volume sales for 
the first eight months of 1957 in- 


creased 7% from the comparable peri- 
od of 1956. 








A. RUOFF & CO. N. V. 


Established 1865 


Flour, Grain and Feed 
Holbeinhuis, 6th Floor 
Coolsingel 65 ROTTERDAM 
Cable Address: “Rurodam,” Rotterdam 











H. J.B. M. RADEMAKER 
MILLERS AGENT 
Joh. Verhulststraat 141 
AMSTERDAM Z 


Cable Address JOS 

















LOKEN & CO. A/S 
Matablished 1871 OSLO, NORWAY 
Working Norway, Finland, 

Denmark and Sweden 
Reference: 
Chase National Hank, New York 
Midland Hank, Ltd., London 


The 


ROBERT NEILL, Ltd. 


FLOUR IMPORTERS 


73, Robertson Street, GLASGOW, C. 2 


Branch: 29, Donegall Street, Belfast 














COVENTRY, SHEPPARD & CO, 
FLOUR IMPORTERS 
17, Corn Exchauge Chambers 
LONDON,E.C.3 


Cable Address: “Covenrtuy,” London 





Cable Address London 


MARDORF, PEACH & CO., Ltd. 


FLOUR IMPORTERS 


52, Mark Lane, 
LONDON,E.C.3 


DoKRFRKACH 














ANTH. JOHANSEN & CO. 
Eatablished 1883 
FLOUR, GRAIN AND FRED 


AGENTS 
Skippergt. 7 OSLO, NORWAY 
Cable Address: “Johnny” 





Comm, Venn, Handelmij v/h 
OSIECK & CQO. 
AMSTERDAM 
Flour Importers 
ESTABLISHED 1854 daa ¢ addess; OSIEC! 

















GRIPPELING & VERKLEY N. V. 


FLOUR SPECIALISTS 


AMSTERDAM 
Bygrip, 
Codes: Bentley's Complete Phrase, A.B.C, Sth Ed., Riverside, Private 


Cable Address: 


Rankersa: Twentseche Bank, Amsterdam 


SINCE 1889 


Amaterdam 


Reference: Guarantee Trust, New York 











Stock Market 


THE 





NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 
Oct. Nov 
25, I, 
—1957— 1957 1957 
High Low Close Close 
Allied Mills, Inc 30% 26/2 27% 2b!” 
Allis-Chalmers 364 24% 25 25 
Am. Bakeries Co 37% 31% 34 34 
Am. Cyanamid 48'4 354 38 38 
A-D-M Co 39% 32 32 32 
Borden 62% 51% 55 55 
Cont. Baking Co 33% 26% 27 27 
Pid. $5.5 105 92 94 94 
Corn Prod. Ref. Co 32‘ 28 0 30 
Pid. $7 164 145 148 148 
Dow Chemical 68' 49 5 50 
General Baking Co it 9 9 9 
Pid. $8 135 126 127 126 
General Foods Corp 49% 40 43% 43 
General Mills, Inc 69 56 57 56% 
Pid. 5% 115 100 102'A 
Merck & Co 424 29" 37 37 
Pid. $3.50 120 105% 112 
Natl. Biscuit Co 40% 35 38 38 
Pid. $7 163'4, 142'/ 146 
Pfizer, Chas 652 42% 49 49 
Pid 97 85'/2 BI\/4 
Pillsbury Mills, Inc 44\4 39%0 41% 41 
Procter & Gamble Si/%2 44% 47% 47 
Quaker Oats Co 39'2 33% 34% 34 
Pid. $64 138 123'/2 126 
St. Regis Paper Co 48'% 23' 25 25 
Std. Brands, Inc 42% 37% 39 39 
Sterling Drug 35’ 25'2 30 30 
Sunshine Bisc Inc 74 65'2 68'42 65'/2 
Un. Bisc. of America 29% 252 26 26 
Victor Chem. Works 332 23% 24% 23 
Ward Baking Co 16'e 12 12% 12 
Stocks not traded 
Bid Asked 
Allis-Chaimers, $3.25 Pfd Bb\/4 92 
Cream of Wheat 27% 28% 
Pillsbury Mills, Inc., $4 Pfd 88'/2 90 
St. Regis Paper Co., $4.40 Pfd 85 87 
Un. Bisc. of Am., $4.50 Pfd 88 93 
Victor Ch. Works., $3.50 Pfd 71 73 
Ward Baking Co., $5.50 Pfd 80'/2 8! 


THE AMERICAN STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 


Oct Nov 
25, l, 
—1957— 1957 1957 
High Low Close Close 
Gr. A&P Tea Co 202 149'/2 181 180 
Horn & Hardart 
Corp. of N. Y 30 23'4 27 26'/2 
Stocks not traded 
Bid Asked 
Hathaway Bakeries, Inc., ‘'A’’ 2% 2% 
Horn & Hardart Corp 
of New York, $5 Pfd 93 94 
Omar, Inc 9% 10'% 
Wagner Baking Co 2'/2 3 
Wagner Baking Co., Pfd 5! 60 
CANADIAN STOCKS 
Oct Oct 
18 25, 
1957 1957 1957 
High Low Close Close 
Canada Bread 3.50 2.50 2.50 3.15 
Pid. B 55 50 50 
Can. Bakeries 5 4 5 
Can, Food Prod 3.50 2.50 2.50 2.50 
B'/4 7 7 7 
Pid 50 35 40 
Catelli Food, A 32 19 25 27 
8 40 34 39'44 40 
Cons. Bakeries 8 5M 6 6" 
Federal Grain 332 25 25% 23 
Pid 28% 25 25 *24'\/ 
Gen. Bakeries 6.00 4.75 5.75 5.00 
int. Mig., Pfd 83 73 73 
Lake of the Woods 
Pfd 126 122 122 123 
Maple Leaf Mig 8% 7 I'/ 7% 
Pid 93 83 83 “B80 
McCabe Grain, A 26 24 24 24 
8 26 22'% 25 
Ogilvie Flour 38 252 26 26 
Pid 165 130 *125 
Std. Brands 39 39 *40 "40 
Toronto Elevs 20 16 18 16'/2 
United Grain, A 16% 5% I5'% 15% 
Weston, G A 37% ~=«+'17'! 19 1B 
8 28 17% 19 19 
Pid. 412% 94 78 BI BI 
Less than board lot 
BREAD S THe STAFF ’ re 


Charles F. Rhines, 


Former Miller, Dies 
WATERTOWN, N.Y.-—Charles F. 
Rhines, about 81, former vice presi- 
dent of the old Farwell & Rhines Co., 
manufacturer of special flours and 
cereals in Watertown for nearly 67 
years, died in an Ogdensburg hospital 
The company was 
Watertown in December 
late Frederick R 
Rhines’ father, 
Rhines 
Later Mr 
Fred R 


established in 
1877, by the 
Farwell and Mr 
the late Foster P. 
Rhines’ brothers, the late 
Rhines and Frank J. Rhines, 
were also associated in the business 
The firm of Farwell & Rhines 
dissolved on April 29, 1944 


was 


November 5, 1957 


Cash Advances 
On Stored Grain 
Approved inCanada 


OTTAWA 
Oct. 31 gave 
government's 


The House of Commons 

final approval to the 
bill for cash advances 
on western farm-stored grain. The 
bill will come into effect as soon as 
it receives Senate approval and Royal 
assent. 

Under the terms of the bill the ad- 
vances will be related to deliveries 
within a delivery quota of six bushels 
per specified acre. The amount per 
bushel will be 50¢ for wheat, 20¢ for 
oats and 35¢ for barley with a maxi- 
mum of $3,000 available to any one 
applicant. The advances will be made 
by the Canadian Wheat Board 
through country elevator agents. In- 
terest charges will be paid by the 
federal treasury and administration 
costs by the wheat board. 

In applying for an advance a farm- 
er will present his permit book to the 
country elevator agent who will issue 
the advance and record the transac- 
tion. Responsibility for making the 
advance will rest with the elevator 
agent, and he must be reasonably 
sure that the farmer applying for 
the advance has the grain on his farm 
that must subsequently be delivered. 
The farmer will also be required to 
sign an affidavit stating the grain on 


which he is seeking an advance is 
available for delivery. 

When space becomes available at 
the producer’s country elevator he 


will then make delivery and one-half 
of the value of the quantity of grain 
delivered will be applied against the 
advance 

Any giving false informa- 
tion in applying for an advance is 
subject to a fine not exceeding $1,000, 
or imprisonment for a term not ex- 
ceeding six months, or both fine and 
imprisonment, 

Outlining the bill to the House of 
Commons, Gordon Churchill, minis- 
ter of trade and commerce, said the 
only differences between obtaining a 
cash advance and delivering grain 
and receiving an initial payment “are 
that the actual delivery of grain will 
be made later, when elevator space 
becomes available, and the advance 
will, of course, be less than the initial 
payment." He emphasized that the 
cash advance is not a hand-out or a 
subsidy to western farmers, but is 
only an advance grain that will 
be delivered when elevator 
space available so that the 
grain can be delivered. 

Mr. Churchill estimated that the 
amount of money required for cash 
advances may range up to $150 mil- 
lion. He added that the elevator com- 
panies have agreed to pay 10% of 
any losses, with a maximum liability 
of one-quarter of one per cent of 
total advances by each organization. 
The federal treasury would be liable 
for the rest. He expected that the 
cost of making the advances would 
be no more than $2,250,000. Mr. 
Churchill said the Canadian Wheat 
Board would borrow the money re- 
quired from the banks. The elevator 
companies would make the advances 
and collect the money from later de- 
liveries and return it to the Wheat 
Board 

It is understood that the cash ad- 
vances will be subject to income tax 

SR EAD 16 THE STAFF OF LIFE 
NEW ADDRESS 
MANILA—The Filipino Bakers 


person 


on 
later 
becomes 





Assn. has announced it has opened 
offices in its new building at 1799 
Rizal Avenue Extension, Caloocan, 


Rizal, Philippine Islands. 
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Chemists, Log Cabin, Beltsville, Md.; 
chairman, Kento: “0 rris, U.S. 
CALENDAR FOR 1957 & 1958 ~- aton L. Harris 
af = a ‘ood and Drug Administration, 
NOVEMBER DECEMBER JANUARY FEBRUARY Washington 25, D.O. 
SUT WRESISOMAEBWTE CIS MEPS GIS UT we 8 
: vit = 2 eee f ‘SS we } 
345 67 8 9!) 8 910 Nl 12:13 14 7 8 ston PRERERE April 
10 If 12:13 14 15 16) 15 16 17 18 $9 20 20 | 12:13:14 «15 16 17:1 . 
17 18 19 20 2) 22 23 22 23 24 25 26 27 28 | 19 20 21 22 23 24 25 | 16 17 18 19 20 21 22 April 7 1l-—American Association 
24 25 26 27 28 29 30 | 29 30 31 26 27 28 29 30 31 23 24 25 26 27 28 of Cereal Chemists, Netherland Hil- 
por ton Hotel, Cincinnati, Ohio; sec., 
MARCH a rae MAY eel sb eae ah James W. Pence, Western Utilization 
2345678) 678 9101812) 45 67 8 910] 8 910 NI 12 13 14 Research Branch, USDA, Albany, Cal. 
9 10 1) 12 13 14 15 | 13 14.15 16 17 18 19 | 11 12:13 14:15 16 17 | 15 16 17 18 19 20 21 ee : 
16 17 18 19 20 21 22 | 20 21 22 23 24 25 26 | 18 19 20 21 22 23 24 | 22 23 24 25 26 27 28 April 12—District 4, Association of 
23 24 25 26 27 28 29 | 27 28 29 30 5 26 27 28 29 30 31 | 29 30 Operative Millers, Leamington Hotel, 
30 31 Minneapolis, Minn.; sec., W. A. Howie, 
JULY AUGUST SEPTEMBER OCTOBER J. K. Howie Co., Metropolitan Bldg., 
; @ 3.4 ¢ —- se sie & & > - 2 2 123 8S. Third St., Minneapolis 1, Minn. 
7869101112} 345 6789!) 7 8 900011213) 5 6 7 8 91OTI 20 ie. ae é 
1314 15 16 17 18 19 10 FE 12 13 14 15 16 | 14 15 16 17 18 19 20 | 12 13 14 15 16 17 18 April 14-16 Pacific Northwest 
20 21 22 23 24 25 26 17 18 19 20 21 22 23 | 21 22 23 24 25 26 27 | 19 20 21 22 23 24 25 Bakers Conference, Multnomah Hotel, 
27 28 29 30 31 24 25 26 27 28 29 30 | 28 29 30 26 27 28 29 30 31 Portland, Ore.; sec.-mgr., Roger Wil- 
31 
liams, Box 486, Salem, Ore. 














CONVENTION CALENDAR 





November 

Nov. 11—Connecticut Bakers Assn., 
Silver Anniversary Convention, Ho- 
tel Statler, Hartford; sec., Charles 
Barr, 584 Campbell Ave., West Haven 
16, Conn. 


Nov. 11-12—American Corn Millers 
Federation, LaSalle Hotel, Chicago, 
Ill; sec., James W. Robinson, 178 W. 
Madison Ave., Chicago, Il. 


Nov. 14-16—Self-Rising Flour In- 
stitute, Inc., Hotel Peabody, Mem- 
phis, Tenn.; sec., Allen R. Cornelius, 
$22 Nashville Trust Bldg., Nashville 
8, Tenn. 


Nov. 18-19—New England Bakers 
Assn., Sheraton Plaza Hotel, Boston, 
Mass.; exec. sec., Herbert J. Schinkel, 
120 Boylston St., Boston 16, Mass. 


Nov. 19—Open meeting of the 
board of directors, Grain Processing 
Machinery Manufacturers Assn., Ho- 
tel Muehlebach, Kansas City, Mo.; 
exec. sec., Raymond J. Walter, 511 
Fifth Ave., New York 17, N.Y. 


Nov. 21-22—District 18, Associa- 
tion of Operative Millers, Royal Alex- 
ander Hotel, Winnipeg, Man.; sec., 
James Winbush, Kipp-Kelly, Ltd., 
Winnipeg, Man. 


Nov. 28—Chesapeake Section, 
American Association of Cereal 
Chemists, Marty’s Park Plaza, Balti- 
more, Md.; chairman, Kenton L. Har- 
ris, U.S. Food and Drug Administra- 
tion, Washington 25, D.C. 


Nov. 80—District 2, Association of 
Operative Millers, Aladdin Hotel, 
Kansas City, Mo.; sec., George J. 
Tesarek, Quaker Oats Co., St. Joseph, 
Mo. 


December 
Dec. 6-7—District 5, Association of 
Operative Millers, St. Louis, Mo.; 


sec., G. Edward Mehleck, 15 N. def- 
ferson St., Chicago 6, Ill. 

Dec. 18-14—District 1, Association 
of Operative Millers, Baker Hotel, 
Hutchinson, Kansas; sec., Richard 
Magerkurth, C & G Grain Co., To- 
peka, Kansas. 


1958 


January 


Jan. 11-14—Ohio Bakers Assn., an- 
nual convention, Deshler-Hilton Ho- 
tel, Columbus, Ohio; sec., Clark L. 
Coffman, Seneca Hotel, Columbus, 
Ohio. 

dan. 15—Oklahoma Bakers Assn.; 
J. C. Summers, Oklahoma A&M 
College, Okmulgee, Okla. 

Jan. 19-21—Indiana Grain & Feed 
Dealers Assn., Hotel Claypool, Indi- 
anapolis, Ind., sec. Fred K. Sale, 


sec., 


Board of Trade Bildg., Indianapolis 
4, Ind. 


Jan. 19-21 — Pennsylvania Bakers 
Assn., annual winter convention, Bel- 
levue-Stratford Hotel, Philadelphia; 
sec., Theo. Staab, 600 N. Third St., 
Harrisburg, Pa. 


Jan. 23-24—National Soft Wheat 
Millers Assn., Brown Hotel, Louis- 
ville, Ky., sec., 1867 Board of Trade 
Bldg., Chicago 4, Il. 


dan. 25—District 14, Association of 
Operative Millers, Albany Hotel, Den- 
ver, Colo.; sec., John Streit, Wallace 
& Tiernan Inc., Denver, Colo. 


Jan. 26-28—Potomac States Bakers 
Assn., annual convention, Lord Balti- 
more Hotel, Baltimore, Md.; sec. Ed- 
win ©. Muhly, 1126 Mathieson Bldg., 
Baltimore 2, Md. 


Jan. 30—Chesapeake Section, 
American Association of Ocreal 
Chemists, Log Cabin, Beltsville, Md.; 
chairman, Kenton L. Harris, U.S. 
Food and Drug Administration, 
Washington 25, D.C. 

Jan. 30-31—Association of Opera- 
tive Millers committee meetings, 
Nicollet Hotel, Minneapolis, Minn.; 
sec., Donald 8S. Eber, 639 Board of 
Trade Bldg., Kansas City 6, Mo. 


Jan, 31-Feb. 2—Bakers Assn. of 
the Carolinas, stagouting, Pinchurst, 
N.C.; sec., Mary Stanley, Box 174, 
Rockingham, N.C. 


February 

Feb. 1—District 4, Association of 
Operative Millers, Nicollet Hotel, Min- 
neapolis, Minn.; sec., W. A. Howie, 
J. K. Howie, Metropolitan Bidg., 123 
8S. Third St., Minneapolis 1, Minn. 

Feb. 9-11—Tri-State Bakers Assn., 
annual convention, Monteleone Hotel, 
New Orleans, La.; sec. Sidney Bau- 
dier, Jr., 624 Gravier St., New Or- 
leans, La. 

Feb. 23-25—Colorado Grain, Milling 
and Feed Dealers Assn., Shirley- 
Savoy, Denver, Colo.; exec. sec., R. B. 
Kelley, 714 Cooper Bidg., Denver 2, 
Colo. 

Feb. 28—Chesapeake Section, 
American Association of Cereal 
Chemists, Marty’s Park Plaza, Balti- 
more, Md.; chairman, Kenton L. Har- 
ris, U.S. Food and Drug Administra- 
tion, Washington 25, D.C. 


Mareh 


March 3-6—American Society of 
Bakery Engineers, Edgewater Beach 
Hotel, Chicago, [fIL; sec., Victor E. 
Marx, Room 1354, LaSalle-Wacker 
Bidg., 121 W. Wacker Dr., Chicago 
1, OL. 

March 27—Chesapeake Section, 
American Association of Cereal 


Aug. 15-16—District 14, Association 
of Operative Millers, Denver, Colo.; 
sec., John Streit, Wallace & Tiernan, 
Inc., Denver, Colo. 

April 15-16—Allied Trades of the 
Baking Industry of Southern Cali- 
fornia, bakers forum, Ambassador 
Hotel, Los Angeles, Cal.; sec., Clar- 
ence Brady, 510 E. Commercial St., 
Los Angeles 12, Cal. 

April 17-19 — Southern Bakers 
Assn., Inc., annual convention, Bilt- 
more Hotel, Palm Beach, Fla.; pres., 
Benson L. Skelton, 708 Henry Grady 
Bldg., 26 Cain St., N.W., Atlanta, Ga. 

April 19-21 — Southwest Bakers 
Assn., Conrad Hilton Hotel, Bl Paso, 
Texas; sec., J. R. L. Kilgore, Box 127, 
Albuquerque, N.M. 

April 20-22 — Texas Bakers Assn., 
Hotel Galvez, Galveston, Texas; sec., 
Mrs. Ed Goodman, 1134 National 
Bidg., Dallas 1, Texas. 

April 24—Ohesapeake Section, 
American Association of Cereal 
Chemists, Marty’s Park Plaza, Balti- 
more, Md.; chairman, Kenton L. Har- 
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ris, U.S. Food and Drug Administra- 
tion, Washington 25, D.C. 


April 27-30—Associated Retail Bak- 
ers of America convention and ex- 
hibition, Hotel New Yorker, New 
York Oity, N.Y.; sec., Trudy Schurr, 
735 W. Sheridan Rd., Chicago 138, Tl. 


April 21-28—Millers National Fed- 
eration, Shoreham Hotel, Washington, 
D.C.; sec., Herman Steen, 308 W. 
Jackson Bivd., Chicago 6, Ill. 


May 


May 5-8—Association of Operative 
Millers, Hotel Nicollet, Minneapolis; 
sec., Donald 8S. Eber, 689 Board of 
Trade Bidg., Kansas City 6, Mo. 


May 12-14 — Biscuit & Oracker 
Manufacturers Assn. and Biscuit 
Bakers Institute, Inc., Joint meeting, 
Edgewater Beach Hotel, Chicago; 
sec., BROMA, Walter Dietz, 20 N. 
Wacker Dr., Chicago 6, IIL; sec., 
BBI, Harry D. Butler, 90 W. Broad- 
way, New York 7, N.Y. 


May 18-20—Grain Processing Ma- 
chinery Manufacturers Assn., Edge- 
water Beach Hotel, Chicago, Il.; 
exec. sec., Raymond J. Walter, 511 
Fifth Ave., New York 17, N.Y. 
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POLITICS 


Continued from page 44) 





speed through improved farm tech- 
nology, use of fertilizer and irrigation 
techniques. As has been repeatedly 


remarked in this publication, the 
back-breaking factor in the farm 
price situation was the failure of the 
previous secretary of agriculture to 
impose indicated wheat acreage allot- 
ments in 1951, when most data indi- 
cated that the world wheat demand 


was declining and U.S. domestic pro- 
duction and carryover stocks were 
top heavy 


Mirage of Statistics 


What the national and state farm 
politi« can do with statistics is a 
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caution. They point with alarm at the 
approximate $12 billion net farm in 
for the 


come years 1956-57 as com 
pared with 1947-48. But they fail to 
disclose that this total net income 


was being shared by fewer farmers 
and that this net income reflected a 
much larger depreciation of mechan 
ized farm machinery than had been 
found in farm accounting previously 

Even in the hands of most abstract 
workmen, statistics are merely a mir- 
age, subject to the most subtle inte: 
pretations. Census bureau reports in- 
dicate that for 1954 approximately 13 
million farmers had gross incomes of 
over $5,000 annually 

Yet if that example was to be laid 
down alongside the number of farm 
ers who applied for reimbursement on 
gasoline tax payments for fuel use in 
their farm operations, it must be 
inferred that there is something sadly 
wrong with the claim that the farm 
community as a whole is suffering a 
chronic financial illness 


Few can deny that the farm prob- 
lem is unsolved and that the pres- 
ent farm law is not meeting the 
needs of the hour and as long as it 
remains unchanged there is little 
hope that the piling up of surpluses 
can be halted and farming can be 
adjusted to the rest of the national 
economy. 


Mr. Rgnson has lowered price sup 
ports against heated opposition, again 
from both sides of Congress in most 
instances. But farm technology was 
racing way ahead of the farm poli 
ticians with the result that crops have 
increased and surpluses mount 
to a point where present storag 
facilities seem inadequate. Export 
markets are in many instances satu 
rated and production of end products 
for feed grains no longer 


now 


can be ab 
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sorbed even with national income and 
employment at peak levels 

The farm price outlook i 
by some as perilous and on the pre- 
bad break, 


described 


cipice of a not withstand- 


ing all the political guile which can 
be contrived to stop it 
Why Blame Mr. Benson? 

ut who can charge that Mr. Ben- 


son is the evil genius who contrived 


it? Mr. Benson accepted the soil 
bank as conjured up by Democratic 
opposition in the House. In its first 
year of operation the House Demo- 


cratic majority provided, through the 
soil bank, a cash bounty for the com- 
mercial corn belt. He wanted to im 
pose cross-compliance with acreage 
allotments for other crops only to run 
into a solid phalanx of opposition 
from farm belt politicians on both 
sides of the House chamber 


What alternative would the Ben- 
son opposition suggest? A return of 
high supports, perhaps? Expanded 
export disposal programs? Direct 
payments to producers to compen 
sate for the difference between the 
market price they receive and some 
level of parity support which would 
obv ously also require some controts 
on production levels? 

With such necessary controls on 
output—and output control now 
seems to be chief problem—it is 
difficult to wherein the small 
“family farm” would benefit, par- 
ticularly as 40% of what are now 
defined as farms only obtain a cash 


see 


income of $1,200 a year or less 
from their farming operations 
Industries in farming which have 

not been burdened with price sup 


inherited traditions 
uch as the poultry industry, have cut 
i new path through the dense 
of farming through in 
tegration of operations have charted 
a largely successful course. The citrus 
industry without any price supporting 
mechanism and, at the 
uffering from heavily expanded pro 
duction, has, through industry re 
search, found an avenue of escape 
from the very pitfalls which now in 
volve the basic commoditie the 
end products which are made from 


port programs or 


forest 


controls and 


same time 


and 


them 


Family Farming Dying 
While all the political plat! 

the Benson opposition are damp with 

generously flowing crocodile tears for 


rms of 


the “family farm,” the farmer him 
self is proving that family farming 
is it was once known, is dying. That 


recognition is found in the cold census 
bureau facts which continu- 
ing declines in the number of persons 
on farms year after year. In every 
city in the nation can be found today 
young men working in industry 

When asked why, they say 
they more money, the hours 
better and the old farm cannot 
vide them with the things of life 
want for themselves 

Returning to Mr and his 
future, there is no doubt that Repub- 
lican congressmen would replace him 
if only to get a new face to go before 
the farm constituencies next election 
Who would care to assume the job if 


register 


that 
get are 
pro 


they 


Benson 


it was evident that his office would be 


only that of a caretaker and that the 


administration did not intend to make 


an all-out try to win the congres 


sional campaigns in the farm belt? 


Before one may be sure that Mr. 
Benson will walk the plank, it may 
be wise to ascertain who might 
succeed him, or to learn what the 
administration strategy will be in 
1958. 
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20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
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minimum, Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
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WANTED EXPERIMENTAL BAKER—EX 
perienced n bread and roll For larg 
midwestern n grinding both pring and 
winte heat All reptile held atrict 
confident Please 5 ‘ full experience 
Addre Ad No 17 The Northwestern 
Miller, 61 Board of Trade Bidg Kan 
#a cit ) Mo 

SALES MANAGER WELL LOCATED 
entr tate oft vVheat mill is eking 
in were ‘ ale manager capable 
maintaining and nereasing busine in 
flour of proven high qualit The man we 
are looking for hould be ible to move 
hort ! company management, Pert 
nent t nformation should be g en 
in first etter and all repile will be held 
n mnfldence requested Address Ad No 

4 Ihe Northwestern Miller Minne 

ipol l Minn 





MACHINERY FOR SALE 
a v ee 


DELTA SEAL BAG CLOSING MACHINE, 








with 1 H.P. motor, for 10 and > ib. bag 
Shaker with 14 H.P. motor. Dryer 11 f 
lons witl 1 H.P. motor Priced right 
Hagar Mill Machiner y. © Box 
Jeffer mn Cit Mo 











MACHINERY WANTED 
v 


WANTED TO BUY — RICHARDSON 
scales, bag closing machines and other 
good mill, feed and elevator equipment 
J BE. Hagan Mill Machinery, Box 674 
Jefferson City, Mo 
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The chaplain was on a return flight 
from a religious convocation in Hono- 
lulu when one of the plane’s engines 


conked out. The pretty hostess 
bustled about reassuring the pas- 
sengers, but the chaplain felt she 


needed a little reassurance herself. 
“Nothing can happen to this plane,” 
he told her. “There are eight bishops 
aboard.” 
The hostess forced a smile and said 
she would relay the comforting news 
to the captain. In a few minutes she 


was back, looking uncertain. 
“I told the captain,” she said. “He 
saia- he would rather have four en- 


fines 

One chorus girl complained to an- 
other: “Why ain’t I never invited to 
parties in swell places like you are 


Daisy? I get invited once, but they 
never ask me again.’ 

“T’ll tell you the reason,” said her 
friend. “You can’t discuss any sub- 


ject with people when you are at a 
party. Why don’t you read a book? 
Then you'll be interesting con- 
versationalist.” 

The lectured one decided to read a 


an 


book—and did. A few days later she 
was invited to a party. She listened 
to the talk for a while, and then 
stuck in her oar: “Wasn't that too 


bad about Marie Antoinette?” 


¢$¢ ¢ 


A Connecticut dweller drove up to 


a filling station the other day and 
noticed a large sign on the door, 
with the announcement, “Under new 


management.” 


“What's the idea?” he asked the 
attendant, seeing the owner inside 
“Isn't that Jerry in there?” 

“Oh, sure,” was the answer. “He 
got married yesterday 

¢ ¢ 
The world it takes all kinds to 


make, looks it. 
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FOUNDED BY 


ANDREW J. HUNT-1899 


Every baker’s bread is on trial every 





day on the tables of his customers. We 
are ever conscious of this fact when we 
POLAR BEAR. We are deter- 
mined to do our full part in maintaining 
our customers’ loaves at the very peak 
of perfection each day. 


























PILLSBURY MILLS INC. 
GETS UNIFORM PRODUCTS, 
TIME AFTER TIME, FROM 


NV & T Flour Treatment 


Pillsbury Mills, Inc. with mills throughout the United States 
and Canada uses rigid quality controls to secure product uniform- 
ity in all markets. It also uses Wallace & Tiernan’s technical assist- 
ance and experience to help produce this uniformity. 


Wallace & Tiernan offers an integrated flour processing serv- 
ice: Dyox® and Beta Chlora™ control units—NA Feeders 
Novadelox”—and the plus factor of Wallace & Tiernan service, 
available at all times not only for routine checking and mainte- 
nance, but for help in solving flour processing problems. With 
“one-roof” responsibility — manufacture, installation, service by a 
Wallace & Tier- 
nan is geared to the needs of the flour milling industry. 


single management, directing a staff of experts 


Pillsbury Mills, Inc. is only one of the many milling compan- 
ies using W&T flour treatment. If your mill is not one of these, 
investigate the advantages of Wallace & Tiernan’s complete flour 


service, 


NOVADEL FLOUR SERVICE DIVISION 


WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES tN PRINCIPAL CITIES 


a 








x® machine being set by Enid mill employee. This 

erates ct ne dioxide gas which is metered 
dividual f f streams o8 G gas, not a liquid 

To the right are Beta Chlora® Contr units for pir 





Hopper of WAT Heavy Duty NA Feeder being filled 
These feeders are used for the accurate application of 
“N-RICHMENT.A'® and Novadelox ®@ the pioneer 
flour bleaching powder for optimum color removal and 


bes! color dress 
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Remember your first slice of bread? Or the first 
great day when you were so grown up that you 
could fix your own sandwich? 

Chances are 1,000,000 to 1 you can’t remember. 
Bread becomes one of life’s most exciting experi- 
ences early in childhood. And no other food stays so 
constantly important throughout the individual’s 
entire lifetime! 

Bread and civilization began together. Bread is 
still one of the most powerful ideas in the lifetime 
experience of the average person. 


Good eating will always begin 
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General Mills believes that bread will keep its 
place in the minds and hearts of all people as long as 
millers and bakers continue to carry on the age-old 
tradition of unceasing change for the better. To that 
end, General Mills spends thousands of man-hours 
and dollars every year in research aimed toward 
making tomorrow’s bread even better than today’s. 


General 


Mills 


with Bread 





